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‘Otto F. Hunziker 

A Charter Member in 

the Building of an Industry Both a creator and a creation of the dairy industry, 
the American Dairy Science Association this year celebrates 


4 6 n i” sie 
‘ 3 7 £0 ~ its 50th anniversary. The influence of this association of 
A be ee we : professional dairy scientists is discussed on page 32. 
, 


OP s,s eae | UNNIVERSI}Y OF IDA 
N URNER - BARRY PUBLICATION 











Cherry-Burrell ARO-VAC Flavorizer. Two steam vacuum chambers 


complete with condenser will operate with any HTST to remove vola- 
tiles from milk, improve flavor. Two sizes: 12,000 lb./hr.; 25,000 lb./hr. 


Cherry-Burrell’s new ARO-VAC Flavorizer 


Give your customers and their children milk of constant, 
uniform flavor day after day . . . and you not only keep 
them drinking your milk, you get them to drink more of it. 


With the new Cherry-Burrell ARO-VAC Flavorizer you 
can count on new customers ... more milk sales to those 


saa 


ASK THIS MAN 


your Cherry-Burrell Representa- 
tive ... to show you how a new 
ARO-VAC Flavorizer can improve 
your business by improving the 
quality and flavor of your milk. 
Or write for literature. 
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now on your routes. The reason: no flavor change regard- 
less of season. 


Milk flavorized in ARO-VAC’s vacuum chambers always 
has the same fine flavor . . . the clean, sweet, rich kind 
that keeps customers contented and calling for more. 







CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


Company at 92 Warren Street New York Domestic subscriptior 


year. Accepted as Controlled Circulation Publication at New York, N. Y 
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Plastic “flower-pots” make 
cottage cheese sales grow 


Premium containers in 
Granite Tone colors sample 
new customers every day 


Sealtest—a dairy product leader for 
many years—wanted a premium pack- 
age that stopped the shopper—and 
started sales of cottage cheese. 


They gave the job to Peoria Plastics 
Co., Peoria, Illinois. The result: a re- 
usable “flower-pot” container smooth- 
ly molded of Monsanto Lustrex sty- 
rene in Granite Tone colors. It’s been 
a prime favorite from the beginning. 


There is nothing quite like Lustrex 
for food merchandising. It’s tasteful 

“‘appetizing.’’ Low refrigeration 
temperatures pose no problem for its 
high break resistance. Lustrex is 
odorless, tasteless, with non-toxicity 
that protects the purity of any food— 
perishable or otherwise. When you 
want Lustrex opaque or transparent, 
you get exactly what you order—to last. 


One of the features that sell and re-sell 
shoppers on dairy products packaged 
in Lustrex containers is the great and 
versatile utility of this styrene plastic. 
Customers have a dozen reusable ideas 
for the package even before it goes 
into their shopping baskets. 


If you’re looking for a plus value to 
push your product —whether it’s cot- 
tage cheese, ice cream, or any other 
dairy item—a plastic packaging spe- 
cialist very probably has the most 
promising and economical answer. 
Monsanto will be happy to steer you to 
him. Monsanto Chemical Co., Plastics 
Div., Room 137, Springfield 2, Mass. ! 





Talk to Monsanto about 
packaging your products in 


LUSTREX' 


styrene plastic 








MONSANTO a 





Monsanto also supplies 
polyethylene and cellulose 
acetate for packaging. 
TIAL) OF IDAHE 
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“To meet the constant change in consumer 
buying preference, we have packaged all our 
milk in Pure-Pak containers for the past four 
Convenient. Pure-Pak cartons store compactly, take less refrig- years,” says Mr. Frank D. Stone, Gen. Mgr., 
erator space. No bottles to wash, store and return. Land O’Lakes Creameries, Inc., Minneapolis, 
Minn. 


THE NEW STORY OF MILK 


A fresh new container with every quart 





For years, all foods but milk have come 


to you in disposable containers. 











Now milk, too, is being delivered to mil- 





lions of homes in disposable containers 
—~ 2 —handy Pure-Pak cartons, used only once, 


only for dairy products, only by you. 


Pure-Pak cartons are made and sterilized 


right in the dairy just seconds before 





filling. This is modern milk handling at 


its finest, and it’s now offered by dairies 





in all 48 states. 





Start this new milk service today. Just call 





your milkman or get it at your grocer’s. 


Safe. It’s lighter, more easily handled by small, eager hands. It pours 


like a pitcher from the sanitary pouring spout. 
A product of Ex-Cell-O Corporation 


Detroit 32, Michigan 
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...Of HTST pasteurizers 










































































PENNCLEAN 


acid cleaner 


milkstone remover 


and 








news ! Pennsalt — maker of 
B-K® Powder—has solved the acid- 
cleaning problems of the dairy-plant 
operator. Amazing liquid Pennclean® 
contains a special controlled acid that 
removes all types of milk film, depos- 


its, burn-on, milkstone, waterstone. 


Good 


Pennclean softens milk deposits fast 
on HTST pasteurizers and other 
hard-to-clean equipment, yet does 
not injure or corrode metal surfaces. 
A special wetting agent in Pennclean 
speeds the acid into hard-to-reach 
places, makes both cleaning and 
Pennclean 
goes to work instantly in any water, 


rinsing more effective! 
gives fine results under widely dif- 
fering conditions. It won’t discolor 
metals, imparts no odor or flavor to 
milk and dairy products. 


If your present acid cleaner requires 


hand scrubbing or needs large 


amounts of rinse water, give Penn- 


clean a trial! It really reduces clean- 
up time—is best for you and your 
plant! Get Pennclean from your 
B-K distributor, who sells all the 
Pennsalt B-K dairy sanitizers and 
cleansers. 

For further information write B-K 
Dept. 106, Pennsylvania Salt Manu- 
facturing Three Penn 
Center Plaza, Philadelphia 2, Pa. 
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Company, 


Pennsalt 
Chemicals 
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THERE IS NO 


SUBSTITUTE FOR 


“"PARDNER!" 


AND FOR 


FLAVOR 


there is but one 


“AMERICA'S FAVORITE 
DAIRY CHOCOLATE” 


There is a testimonial! it means 
that DARI-RICH can bring 
your dairy greater chocolate 
sales, too. That is because 
FLAVOR is and always will be: 
the key to MORE sales. 

And for flavor, there is but 

one DARI-RICH! 


BROOKLYN 5, N.Y.—777 Bedford Ave. 
CHICAGO 10, ILL.—679 Orieans St. 
LOS ANGELES 58, CAL.—4368 District Bivd. 





GIRTON CIRCULATING | 
Sem TANKER WASHER’ 


for 


MILK TRANSPORT TANKS 


At last—a milk transport tank washer that REALLY cleans— 

completely and effectively! The revolving cleaning head is 

motor driven at a constant speed, delivering a CONTROLLED | 
In 


flow of cleaning solution to every nook and cranny of the tank 
interior. 


This controlled speed of the revolving head is important. 
ordinary washers, where the cleaning head is dependent upon 
water pressure for rotation, cleaning results vary. The speed 


of the head is affected by changing pressures, temperatures { 


\ GinTON 4 
© MFGCO. 


and lubricating properties of various cleaner compounds. 


























2 JETS DELIVER THE SOLUTION 
UNDER PRESSURE! 


One jet delivers in a broad, fan shaped pattern that reaches the 
entire upper half of the tank. The other jet shoots a concentrated 
stream to all upper radii. The solution cascades down the sides, 
thoroughly cleaning all surfaces. 





The uniform revolution of the jets allows sufficient time between each 
sweep for the solution to attack all soil and milk residue. 
RING { OMPANY 
— 





PA. No need for anyone to enter the tank, protecting it from scratches 
which accumulate milkstone and bacteria. Hand labor is eliminated. 
You save real dollars in cleaning time. 
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PERFORMANCE that brings 


REPEAT ORDERS again and again 


An AMESTEAM GENERATOR in operation is our 
best salesman for another. In fact, many of our 
customers have ordered 10 and more units on the 
strength of past performance. And this, in spite of 
lower bids. 

Why? Because the AMESTEAM GENERATOR 
owner knows he has a good thing. He knows he has 
a quality boiler with all the proved features neces- 
sary to give him the economical steam he wants 


when he wants it. He’s seen how little maintenance 
labor the unit requires, and how flexible it is to 
changing load demands. He’s also enjoyed the assur- 
ance of expert AMES service, on call 24 hours a day. 


Specify AMESTEAM GENERATOR for your power 
— processing or heat requirements. You won't be 
buying a cheap boiler. You will be buying years of 
cheap steam, 


MAIL COUPON TODAY 


AMES IRON WORKS 
BOX 2-76, OSWEGO, N. Y. 


Gentlemen: 


Please send me further information on AMESTEAM 
GENERATORS and name of the nearest representative. 


NAME 
COMPANY 
ADDRESS 
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Announcing the all NEW N O aa LS 


SUPER MANHATTAN 
Milk Dispenser 








One-can, two-can and three-can models 


14 GREAT NEW FEATURES... 
MONEY MAKERS, WORK SAVERS, FLAVOR IMPROVERS 


. NEW VALVE NEEDS NO TAKING 
APART for cleaning. Simplified 2-piece 
construction. Positive drip-proof shut- 
off. Now keeps milk ice cold in the 
tube. — 

. NEW REFRIGERATION SYSTEM— 
simpler, quieter, holds lower temper- 
atures, top to bottom. 

. NEW DOOR CONSTRUCTION provides 
heavier insulation. Redesigned for 
easy, instant cleaning inside and out. 
. NEW MOLDED VINYL DOOR GASKET 
makes perfect, tight seal; cleans 
easier, lasts longer. 


5. ROUND-CORNERED CABINET INTE- 


RIOR, all stainless steel, cleans beau- 
tifully with minimum of effort. 


. TEMPERATURE GAUGE ON OUTSIDE 


OF DOOR. Tells you at a glance how 
cold it is inside. 


. NEW ROUND-CORNERED APRON 


does away with cracks, corners and 
crevices ... cleans instantly. 


. NEW GLASS-POSITIONING GUIDE for 


quick spill-proof filling. 


. NEW SHUTOFF PLATE on valve for 


perfect sanitary seal. 


10. 


11. 


12. 


13. 


14. 


NEW TEMPERATURE CONTROL 
KNOB on side of cabinet, for instant 
finger-tip adjustment. 

MORE SPACE INSIDE for easier load- 
ing and placement of cans. 
REFRIGERATION COMPARTMENT 
screened to prevent collection of dust, 
lint, etc. 

EASY ACCESS TO COOLING UNIT, by 
simply removing rear stack. 

FRONT LEGS ADJUST, forward or 
backward, to fit any counter width. 
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In the Super Manhattan line, Norris presents 
a new kind of milk dispenser, as different from 
earlier models as today’s automobiles are from 
the Model T. There’s a Super Manhattan size 
for every need—one, two or three-valve models, 
with capacities from 3 to 15 gallons. 


You can see at a glance that every “extra” 
you have ever hoped for is yours in the Super 
Manhattan. It delivers every glass of milk colder 


(BELOW) N-5 SUPER-MANHATTAN 





Norri 


MILK 


and tastier than ever before. The machine stays 
spotlessly clean, inside and out, with a few quick 
swishes a day. It’s colder . . . easier to load, easier 
to check. Dust, dirt and insects are sealed out. 


Norris manufactures and sells more 5, 10 
and 15-gallon dispensers than all other manu- 
facturers combined. There must be a reason. See 
for yourself. See the Super Manhattan —the 
best you can buy. 


(BELOW) N-15 SUPER-MANHATTAN 


Now 
serving 
over 
IBRUUUROUG 
glasses of 


milk daily 


DISPENSERS 


For prices and other information, write today, to—NORRIS DISPENSERS, INC., 2720 Lyndale Ave. So., Minneapolis 8, Minnesota. 


July, 1956 11 





here's what they say 








| 





| 





ge 


i 


7 gry ‘ ee 
i : 3 
v3 
SS on arte rs 
ek 
zz 
« 


NOW ONLY 


$3950°° 


AUTOMATIC PACKAGING EQUIPMENT, INC. + 176 W. ADAMS, CHICAGO 3, ILL. 
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about the low cost Filomatic 


Satisfied Customers from Coast to Coast Say... 
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Athens Co-operative Cr 
555 MONROE AVENUE 


GRAND RAPIDS 2. MICHIGAN Athens, Georgia 


_ 38 MAIN STREey 
RUSSELL. Kansas 
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-¥ dairy sen wh 
ood filler for Pur Pek cartons, 


Yours Truly, 
















“1. 


FAST LEAKPROOF FILLER FOR ALL SIZE 


PURE-PAK cartons: 


@ LEAKPROOF! 


Single staple closing! Today’s profitable answer to the carton conversion question is the 
@ ONE MAN OPERATED! all new, low priced, high speed FILOMATIC. Its economical operation and 
Ne foot pedal...no hand pushing! easy maintenance make it the perfect way for medium and small dairies 


to switch over to popular PURE-PAK cartons. The FILOMATIC is ideal for 


1 
@ NO REACHING! packaging products in big dairies too. WRITE FOR FULL DETAILS TODAY! 


Filled cartons automatically come back 












fills accurately all size, straight 
sided PURE-PAK PITCHER POUR cartons! 


to operator! a 
- ~ 
@ QUICK CHANGEOVER! oo i, 
Switches carton sizes in minutes... ¢ AUTOMATIC PACKAGING EQUIPMENT, INC, ™e 


Dept. A-7, 176 West Adams, Chicago 3, Ill. 


@ HYDRAULIC OPERATION! 


Requires almost no maintenance! 


@ FULFILLS U.S. GOVERNMENT 
STANDARDS! 


Meets construction requirements of the 
U.S Public Health Service 
milk ordinance and code. 


Please give us information about the FILOMATIC filler 
sealer machine. 





FIRM NAME 
ADDRESS 
CITY AND STATE 
NAME AND TITLE 
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AT LAST— 


A Revolutionary Handle 
That is a “HIT” 


with every customer 


44332" 
ove? o7* 
yo woneorte ¥ 


aos 


THESE ARE THE FEATURES 
Quick and easy slip-on 
l'irm vise-like grip 
Correct pitcher-handle balance 
Beautiful plating 
Low in price 


THAT’S WHY 


Housewives 


self-liquidating 


applaud it— “It's wonderful!” “I 
wouldn't be without it.” “You wouldn't believe until 
you used it how useful it really 

Dairymen hail it 
tical of all I have 
it sure works swell. 
Carton men praise it 


gs 
“Your handle is the most 


prac- 
seen.” 


“Received your sample, 
Ship us at once Neg 

“It is the best by far of all 
| have seen. We use it at home all the time and my 
wife and daughter think it is wonderful.” 


FAMOUS-BARR CO. SOLD INSTA-GRIP! 


The St. Louis May Co. Dept. Store sold 1,000 in a 
ten-week period under a money-back guarantee. Not 
One was returned. “Phenomenal” said the floor 
superintendent. 


MR. DAIRYMAN: 


INSTA-GRIP opens a whole new promotional approach in 
extending your carton milk sales, winning new friends and 
customers, entering new markets, and easing your shift from 
bottles to cartons. For planned promotions write to: 


NESS-LINE 


PRODUCTS CORPORATION 


6752 Page Bivd., St. Louis 14, Mo. 


American Milk Review 





or 








yiew 

















COMING 


NEXT MONTH 








Taxes and the Sale of a Plant 

Before you sell your plant, there are 
some tax problems that you should 
bear in mind. Tax differences occur 
between a straight cash transaction, 
an installment payment program, and 
where additional valuable considera- 
tions are involved such as an agree- 
ment not to start up a business that 
will compete with the purchaser of 
your present business. These tax dif- 
ferences run into sizeable sums. 

There is also the transaction which 
involves the exchange of stock in the 
old company for stock in the company 
operated by the purchaser. There is 
no capital-gains tax in a deal of this 
nature which is, of course, its great 
advantage. 

These are some of the considera- 
tions that will be discussed in an 
article by Allan J. Parker on the sub- 
ject of taxes involved in the sale of a 
milk plant. 


Where Do You Break Even on 
Routes? 

M. J. Kluger, a member of the ac- 
counting firm of Kapleau and Kluger 
of Philadelphia, specialists in dairy 
accounting, will present an analysis of 
the tremendously important question 
of the break-even point on delivery 
routes. Possibly even more valuable 
will be Mr. Kluger’s analysis of how 
to use the information once you have 
obtained it. Mr. Kluger defines the 
break-even point as, “that volume of 
sales which will yield a margin over 
expenses that do not vary up or down 
with sales sufficient to absorb com- 
pletely all other expenses that do not 
vary up or down with sales.” 

This is an important discussion. 

The “Secondary Boycott” 

What's a “secondary boycott?” Gen- 
erally it’s a practice designed to bring 
pressure on One company not to ship 
to or buy from another company hav- 
ing difficulties with a union. It’s been 
ruled illegal. But how easily can the 
practice be recognized specifically and 
exposed? This article will go into 
great detail on the secondary boycott, 
its implications to the dairy business 
and the far-reaching results of the 
court decision in the Crowley case 
concerning the practice. 
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Aint 
Here is the fastest, easiest, ae 


| 
way, to develop NEW business! 


Learn how you can get an exclusive franchise to 


manufacture and sell SLIM* products 





1. SLIM low calorie milk can bring you addi- 
tional NEW business to equal as much as 10% 


of your present milk sales. 


2. SLI M cheez can bring you additional NEW 
business to equal as much as 25% of your present 





: . cottage cheese sales. 


a SLIM freez can bring you additional NEW 
business to equal as much as 20% of your present 


é ice cream sales. 
OrraGe cnet® 


4. SLIM sales are NEW sales because SLIM 
products are bought by a brand new group of 
weight conscious people who do not now buy and 


use your dairy items. 


5. SLIM products get you more space in the 
dairy case because SLIM sales are NEW sales for 
the grocer, too — give him maximum impulse 


sales on dairy items. 





TO OBTAIN A FRANCHISE FOR ONE OR MORE OF THE SLIM LINE 
OF PRODUCTS—amail this coupon today—learn how you can 
get immediate and lasting sales increases, as have other fran- 
chised dairies throughout the country. 





*TM reg. All rights reserved. 


Edlo Inc. 
191 Eighth Street 
San Francisco 3, California 


We are interested in obtaining complete information about a 
SLIM franchise. 


We sell [] enriched skim milk C) ice cream 
[] cottage cheese C] ice milk 

DAIRY NAME 

Address me —— 

City State 


By 


Edlo Inc., Dairy Packaging Enterprises, 191 Eighth Street, San Francisco 3, Calif. 


Manufacturers of TWIN PAK 2 quart carriers and TWIN-PAKager machines 














Processors and producers alike 
save time and work with the 
new Solar MILK MINDER 
bulk tank. Both get top quality milk, accurate 
samples and reduced labor when the MILK 
MINDER handles the job. And, it’s so simple 
to go bulk. 


Solar has instituted a 
Financing Plan that 
allowseveryone to go bulk 
immediately. The Solar 
Financing Plan means— 
no money down, 4 years 
to pay the balance, at 
only 5% simple interest 
computed monthly on the 
unpaid balance and Solar 
handles all the paper 
work. 


Go bulk profitably 


Go the SOLAR way/ 


= 


Dealer we 
Yes, send me more information on the Solar 
MILK MINDER 


Franchises Available 











in Some 
Territories. Name 
Write Address 
for information. City. Stote__ 
7-56 AMR 


SOLAR PERMANENT CO. 
TOMAHAWK, WISCONSIN § f5 
DIVISION OF U. S. INDUSTRIES, INC —~ 
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Dear Mr. Myrick: 


I have been trying to locate a small pasteurizing 
plant or equipment for a dairy farm that wishes to pas 
teurize milk for a 50-quart or more milk route. My 
attention has been called to an article written by you 
that appeared in the American Milk Review, July 1952. 
I wonder if you could possibly give me the name of 
the company who sells this equipment or the man’s name 
who was using this equipment at the time. 


Thanking you for any assistance you may be able to 
give me. 
Yours truly, 
Alabama. 


The letter refers to an article entitled “Will the 
Farm Pasteurizer Bring Back the Producer Distributor?” 
that appeared in the July 1952 issue of “American Milk 
Review.” Using a 54-quart in-the-bottle pasteurizer and 
slightly oversized bottles to take care of the expansion 
problem a Connecticut dairy farmer got into the pas- 
teurized milk business. The equipment was inexpensive 
but good enough to meet the high sanitary standards that 
prevail in Connecticut. The pasteurizer was manufactured 
by the H. E. Wright Company, Woburn, Massachusetts. 
The special bottles were made by Thatcher Glass Manu- 
facturing Co. 


Publishing a magazine is a funny (queer) business. 
You never know what words are going to strike fire. A 


short piece in one of our recent issues was picked up by 
a producer organization in the far west. This is how 


they used it. 
BULLETIN: To All Producers 

An article appeared in the May 1956 issue, American 
Milk Review, page 112, which we feel is of importance 
and interest to those who are farmers. The Urner-Barry 
Company has granted us permission to reproduce this 
article in its entirety. 

“FARMERS CAUTIONED TO BEWARE 

FALSE LEADERS” 


OF 


Edmund Cooke, Counsel for the Mutual Federation 
of Independent Cooperatives representing 7,000 farmers 
in New York and Pennsylvania, warned producers this 
month to alert themselves against “exploitation by self- 
styled labor leaders.” 

Referring to the recent milk strike in Detroit, Cooke 
told some 100 members of the Kirkland Milk Producers 
Cooperative that similar action might be encouraged in 
New York by “so-called” farm leaders “trying to cash in 
on those farmers who are dissatisfied.” 

Cooke and Richard Wiles, Mutual’s Associate counsel, 
spoke at a dinner meeting of the Kirkland co-op in Franklin 
Springs. 


(Please Turn to Page 96) 


American Milk Review 
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Virginia Sletner, full-time Hygeia employee, explains the story of 
Multi-Vitamin Milk to shopping housewife Mrs. Jessie Rickman 
during demonstration at downtown Harlingen Piggly Wiggly store. 
She also serves free milk to shoppers from dispenser. On days 
when she is not conducting store demonstrations, Miss Sletner 
calis on prospects in their homes. 


PROMOTION-MINDED HYGEIA DAIRY CO., 
HARLINGEN, TEXAS, GOES AFTER NEW 
BUSINESS WITH MULTI-VITAMIN MILK, 
INCREASES SALES OF ALL MILKS 18% 


Total volume of all milks rose 18%. Of that increase, 
Multi-Vitamin Milk was responsible for no less 
than 69%. 


This case helps hammer home a point that we have 
made many times before. When you introduce Multi- 
Vitamin Milk, your total sales of milks rise, whether 
you introduce Multi-Vitamin Milk via a customer trial 
program or, as Hygeia did in this case, a new-business 
program. 


If you are considering Multi-Vitamin Milk as a shot- 
in-the-arm for your business, get in touch with Vitex. 
We have quality vitamin concentrates and expert pro- 
motional know-how to help increase your sales and 
profits. 


VITEX 
LABORATORIES 


PNOPCO) A Division of NOPCO CHEMICAL COMPANY 


Harrison, N.J. and Richmond, Calif. 


Pioneer producers of a complete line of vitamin concentrates for the dairy industry 
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Ranger Jim, another full-time Hygeia employee, is a 
television personality operating a 30-minute pro- 
gram six evenings a week! He generally plugs @ 
different Hygeia product on each program, but for 
the first six weeks of the new campaign, Rang 

gave all his time to Multi-Vitamin Milk. 











Milkman Troy Vaughn explains benefits derived from 
Multi-Vitamin Milk to housewife Mrs. Herschel Davis. 
Hygeia routemen average five solicitations a day. 
Sometimes they sample, sometimes just give a sales 
talk and distribute literature. On getting new ac- 
counts by solicitation, they average 50%. 
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AUTOMATIC 


car ANDERSON 
AND CAPPER 


POWER 
CAPPER 


FOOT 
CAPPER 


ANDERSON CAN “TOP” YOUR 
FILLING PROBLEMS 


Interested in speeding up production or 
cutting down costs in packaging cottage 
cheese, sour cream, ice cream, or other 
foods, in nesting round cups? Anderson 
has the answer: equipment that pays for 
itself quickly ow your volume. 





For heavy production there’s the famous 

Model 34-F—a high-speed fully automatic machine that dispenses, fills, 
and caps. It does all this at speeds from 18 to 58 cups a minute—so gently 
that the product is not damaged. 


For lighter production there are two cappers: Model 129-A Power Capper 
(caps up to 50 cups a minute) and the still lower priced Model 178 foot 
operated capper. They use the same capping attachments as the 34-F—so 
they'll cap any popular round cup up to and including pints. 


Anderson equipment is preferred for simple operation and dependable per- 
formance... proved by actual daily use in dairy and food plants. Write for 
full information on how Anderson filling equipment can increase your profits. 


SE, LOK pactagig COM... Aina Coupon 





ANDERSON BROS. MFG. CO., ROCKFORD, ILLINOIS 





PLEASE SEND BULLETIN 7-42 





NAME 





ADDRESS 
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HOT-DIP 


STRONGER CORNERS—The sheet steel cor- 
aN Ae P48) 


ners on Cumberland cases have been rein- 
forced with vertical wires, thus giving extra 
strength where strength is most needed. 


NAME PLATES—tThe number of lost 
or stolen cases is reduced to a mini- 
mum when Cumberland porcelain 
name plates are used. These name 
plates can be had in a variety of 
colors and many letter styles. Utilize 
this new and better means of inden- 
tification. It sets a new standard in 
the industry. 



































SHEET STEEL BOTTOM—For added 
protection to all paperboard con- 
tainers, Cumberland offers a galvan- 
ized sheet steel bottom—years of 
experience have proven this gives 
the most effective container bottom 
protection available in the industry. 
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Capacity 
20 Quarts 


DELIVERY CASES 


Modern structural design embodied in Cumberland cases, eliminates 
needless weight but adds strength where needed. They're designed 
to assure maximum protection to paperboard containers. Leakers 
are less in Cumberland cases than you ever believed possible. 
There is a Cumberland case for every 
requirement. See your jobber or write 
us direct for descriptive literature and 
prices for your specific requirements. 


REDUCE YOUR COST OF DISTRIBUTION BY 
USING ONE OF THESE MOST MODERN CASES 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


Isometric drawing of corner showing 
unique sheet metal bottom attach- 
ment and stacking ring suspension. 





ENGINEERED PRODUCTS 
BOUND-O-STEEL BOUND-O-STEEL 
20-Quart Case for Quart 3x 4 Case for Square 
eview Paperboard Containers. Glass Milk Bottles. 
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HOW MUCH DOES IT 


COST TO CLIMB A LADDER? 


Whatever it is, it is all lost. A dairy worker cannot make any money for you climbing up and 


down a ladder. And he can get hurt. 


Any C-I-P line has valves that must be turned, These valves and various short sections of pipe 
must be hand cleaned. If they can be reached from the floor, it costs only 1/3 as much to clean 
them as it would if a ladder must be climbed to reach them. 


A lot of head work is necessary to lay out a C-1-P line properly, but it does pay off. 


ONLY A HANDFUL OF GENERAL CLEANER 
WILL HELP CLEAN AN H.T.S.T. 


The last milk is pushed from the pasteurizer with 
water. After the milk is out, more water is used to 
rinse. At the very end of this rinse, add a handful 
of high-quality general cleaner dissolved in water. 
When this solution is in the press, turn off the pump. 

Several minutes are required to change the 
pasteurizer to the cleaning hookup. During these 
minutes, the cleaner has penetrated and softened 
the soil, making circulation cleaning much easier. 


PUT IDLE MINUTES TO WORK 


While the separator or clarifier is stopping and 
waiting disassembly, the parts can be soaking. Just 
dissolve a few ounces of good general cleaner in 
the warm water at the end of the flush. This solu- 
tion stays in the bowl, softening soil deposits on the 
dises, and making them much easier to clean. In 
fact, much of the soil can be knocked off with the 
hose if presoaked 10 or 15 minutes. 

Presoaking the discs reduces the amount of 
cleaner needed in the wash tank, and reduces the 
load in the cleaning solution. The principal savings 
is in the labor required for washing the discs. Brush- 
ing is reduced to a minimum, and parts are cleaner. 


Let the idle minutes save your money. 


IS A LARGE SOLUTION TANK 
NECESSARY TO CLEAN A C-I-P LINE? 


Usually not. The Standard Methods Committee 
recommends that the solution be 18 inches above 
the tank outlet during circulation. No tank capacity 
is specified. A large tank requires more water and 
more cleaner. 

Some Health Departments require the solution 
tank to hold one and one-half times as much as 
the complete circuit. It is necessary to comply with 
these regulations. 

In addition, a large water line will save a great 
deal of time when flushing lines. A steam line to 
the surge tank aids in heating the cleaning solution. 


ARE YOU WASTING HOT WATER? 


Or, are your men walking back and forth to the 
hose station to work the valves? 

Either is costly and neither is necessary. A 
single temperature water system, with hose cut-off 
nozzles, which will save steam, water, and labor, 
can be installed at a relatively low cost. Costly 
hot water is saved, and trips to and from the hose 
stations are unnecessary. 

Water from a single temperature system is hot 
enough for hand cleaning, but not too hot for rins- 
ing. No time is required to adjust the steam valve 
for proper temperature. Burns are avoided. When 
equipped with lightweight hoses, it is easy to have 
water right on the job when needed. 


Wyandotte representatives have gained a lot of experience in 
working with dairy-plant operators. They can help you develop 
easier, surer cleaning procedures — and it costs nothing to find 
out! Drop us a line if you have questions on any of the above 
paragraphs, or if you have any cleaning problem. We'll be glad 
to provide technical information without obligation, of course. 
Wyandotte Chemicals Corporation, Wyandotte, Michigan. Also 
Los Nietos, California. Offices in principal cities. 
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A basic supplier to the dairy industry for more than half a century 
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Dressed in the garb of their trade, some 500 dairy farmers dem- The farmers are members of the Tri-State Master Dairy Farmers 
onstrated in front of the Robert Treat Hotel in Newark, New Guild which includes producers from New Jersey, New York, 
Jersey last month in protest against a proposed Federal order. and Pennsylvania. Note the $6 a hundred sign on milk pails. 


Orderly Market 
Objective As 
New Jersey 
Proceedings 
Resume 
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The latest round in the 18-year-old struggle 
to bring a semblance of order to the northern New 
Jersey Market opened last month with hearings on a 
proposed federal milk market order for the area, 
under hearing master G. Osmond Hyde of the United 
States Department of Agriculture staff. Other ses- 
sions are being held this month in Albany, Pough- 
keepsie, Binghamton, Elmira, Utica, and Syracuse. 


The hearing got off to a torrid start with an 
estimated 500 farmers from New Jersey, New York, and 
Pennsylvania putting on a mass demonstration. The 
farmers were members of the Tri-State Master Dairy 
Farmers Guild. They oppose any federal order and — 
carried signs that said, "We want $6 a hundred weight 
for fluid milk." The organization is one of several 
new type bargaining groups that have sprung up over 
the country as dissatisfaction with milk prices has 
led to rebellion against established leadership. 
The organizations lean more toward the character and 
tactics of organized labor than traditional farm 
cooperative bargaining agencies. 
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“PROFIT BUILDERS” 


THE HAYNES MFG. CO. 


Cleveland 15, Ohio 












Haynes 


No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 





Hagnes 


“CARRY- 
BASKET" 


PROMOTES 
SALES 





Carry-Baskets make bottle carrying easy. 
Eight Stock Sizes. 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.”’ 





HAYNES 
“ROLL- 
EASY" 


TABLE 
CART 








Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 











Haynes 
SNAP 
HANDLES 


FOR 
HALF-GALLON AND GALLONS 


Available for most every size and make 


of Jug. A stainless steel spring locking 
clip positively secures handle to neck 
of jug. 


HAYNES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 
| 


HAgNeS 
“CUSHION 
SEAL” 


Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





waynes 
"ROLL- 


EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 




















Dairy and Food Plant service. 





Haynes 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 





Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 





HAgGNeS 


"SPRAY" 


SANITARY 
LUBRICANT 


The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 


HAYNES 


"SLIP" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 





HaAgnNeS 


“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 




















Available in 6 standard 
as well as special sizes. 


and safety, 


WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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150 Million 


Pounds of 


INSTANT MILK 


The Instantizing Process Is Both Simple and Inexpensive, 


Its Potential Influence on the Dairy Industry Is Enormous 


By NORMAN MYRICK 





From a relatively 
puny eight million 
We | pounds in 1948, sales 
fratine of consumer-pack- 
aged instant dry milk 

o scampered 

to a substantial 150 


upward 








million pounds — in 
1955. The curve continues to rise. 
More and more, plants, large and 


small, are “instantizing.” Some are 


packaging under their own brand 
name such as Borden, Carnation, and 
Pet; others are packaging for specific 
customers using the customer’s label. 
Regardless of the method of distribu- 
tion, however, the development is po- 
tentially a revolutionary innovation. 
At the present time, instant milk 
finds its greatest consumer use as a 
supplement to the fluid milk supply. 
It is used extensively in cooking. An 
article in the February 1955 issue of 
the American Milk Review by 
economist Lila Seidman described the 
product as 


home 
“excellent” for baking. 
Some families use it as a supplement 
to fluid milk for drinking purposes. 
One customer, for example, told us 
that he had cut his monthly milk bill 
from above $40 to the low twenties 
by substituting instant milk for a por- 
tion of his fluid milk purchases. We 
have encountered a few fluid milk dis- 
tributors who have reported definite 
competition from instant milk powder. 

Manufacturers of instant milk look 
upon the product as an associate rather 
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than a competitor of fluid milk. They 
point out that while instant milk sales 
have moved up in spectacular fashion 
fluid milk sales have also increased. 
It is argued that a person concerned 
with the milk bill would cut down on 
the fluid supply, instant milk or not. 
This would result in a dead loss to 
the fluid milk distributor and the dairy 
industry in general. If instant milk is 
available the fluid milk distributor loses 
a quart or two which he would lose 
anyway but the total volume of milk 
consumed remains the same or even 
is increased. It is held that any prod- 
uct which has sound customer appeal 
will encourage the use of all related 
products. 

The present popular-size package 
of instant powder weighs 9.6 ounces. 
It reconstitutes into three quarts of 
nonfat milk. The price of the package 
varied between approximately 23 cents 
to approximately 30 cents. This gives 


the consumer a quart of reconstituted 


milk at a price that ranges from about 
seven to a little more than nine cents. 
Larger size packages are being offer- 
ed. A package weighing 25.6 ounces 
and reconstituting into eight quarts is 
on the market. Borden puts out a pack- 
age that makes five quarts and has a 
family size package that makes 12 
quarts. The big package gets the price 
per reconstituted quart down to be- 
tween five and seven cents. 
Fundamentally, instant milk is the 
latest expression of a concept that has 
been knocking around for a good many 
years. Milk is heavy. About 87 per 
cent of it is water. If the water is 
eliminated the cost of transportation 
This 


would make it possible to produce 


could be effectively reduced. 
milk in the areas of lowest production 
cost, ship it to markets without pay- 
ing a heavy freight charge on the 
water. Ordinary dry milk eliminated 
the water but was difficult to recon 
stitute. Instant milk meets the trans- 
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we like best 


"We buy our bottles exclusively from Thatcher," says Mr. Papich. 
"And I'll tell you why. We like Thatcher's service—the quick way they 
respond when we call. They created our special Pyroglaze designs and 
their representative calls on us often to see how he can be of help. 


“Their bottles have kept pace with the 
times too, steadily improving so that 
breakage has become increasingly 
less. A case of milk in old style bottles 
used to weigh 59 lbs. Today, with 
Thatcher T-Squares, a case weighs 
only 40 Ibs. Because it's lighter, more 
compact and easier to handle, it has 
eased operations in our plant and 
enabled drivers to carry larger loads. 


We've been completely satisfied with 
Thatcher Glass ever since we began 
doing business with them years ago." 
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Says 


about THATCHER” 


. Ralph Papich, General Manager 
. Clover Leaf Dairy Co., Inc., 
Gary, Ind. 









CLOVER LEAF DAIRY was first to pasteurize milk in the Gary area, has been modernized and 
enlarged three times since 1927. 


THE NEXT TIME you need bottles ask for Thatcher 
Glass Bottles . . . today's modern, lightweight, strong 
dairy containers. Order them from your dairy supplier 
or the Thatcher sales office near you. 


It's good business to do business with... 


THATCHER GLASS 


Manufacturing Company, Inc., Elmira, N.Y. 


Factories: Elmira, N.Y. Streator, Ill. Lawrenceburg, Ind. 
v Jeannette, Pa. Saugus, Calif. 


® Sales Offices: Boston,New York, Philadelphia,Rochester, N.Y. 
Columbus, Detroit , Chicago, Louisville, 
St. Louis, Los Angeles, San Francisco 
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portation requirement and is also easy 
to reconstitute. 

The instantizing process is fairly 
simple. It is primarily a matter of mak- 
ing large fluffy or spongy particles of 
small particles. Ordinary nonfat dry 
milk is a fine powder made up of tiny 
individual particles. These particles 
will dissolve individually but as a 
mass of powder it is difficult to wet 
all of them. Some will get wet and 
form a moist, pasty shell around the 
other particles. Strenuous agitation is 
required to break up the clumps that 
are formed. Housewives have to use 
an egg beater in order to smash the 
lumps and get complete wetting. 


If, however, the particles are large 
or if many small particles are com- 
bined to make a large cluster, water 
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can get at the individual particles with 
ease. The result is a powder that will 
reconstitute “instantly.” 


The technique of building the large 
particles boils down to two principal 
methods. In one process the milk, be- 
fore going into the drier is made into 
a higher concentrate than would ordi- 
narily be the case. This concentrate is 
put through a nozzle in the drier that 
produces larger drops with the result 
that larger sized particles are pro- 
duced. 

The second technique is known as 
agglomeration. In this process a good 
quality of nonfat dry milk powder is 
moistened by exposure to a turbulent 
stream of moist air. The particles so 
moistened become tacky and, as they 
are tossed around in the air stream, 


This is the agglomerator (left) at Dried 
Milk Products Cooperative, Eau Claire, 
Wisconsin. Housing for blower that forces 
turbulent, moist air into agglomerating 
tubes, is at far left. Hopper, through 
which powder is introduced to agglom- 
erating tubes, is also at left. Lower pipe 
carries moistened powder to agglomer- 
ating chamber at extreme right. Upper 
pipe is exhaust carrying air from chamber 
back to blower. 


Picture at lower left shows bottom of 

agglomerating chamber and point at 

which hot, dry air picks up powder 
clusters. 


Picture at lower right shows cooling table 
and sizing hopper. Cool air moves from 
underneath table up through powder and 
is collected by the hood. Sizing hopper 
is box-like device at end of table. From 
this point instantized powder goes to 
scales and packaging machines. 


The cluster of 


stick to each other. 


particles thus formed are dried, sized, 
and packaged. One might think of 
the individual particle as a grape and 
the large composite particle as a 


cluster of grapes. 


Wettability, dispersability, and solu 
bility are three terms that one hears 
constantly where instant milk is being 
discussed. A spoonful of instant milk 
powder dumped into a glass of water 
will float for a moment on the surface. 
Almost immediately, however, some 
particles will begin to sink to the bot- 
tom. In a few seconds the entire spoon- 
ful will go down. The process looks 
like a miniature snow storm. The ra- 
pidity with which the powder sinks to 
the bottom is a measure of its wet 


tability. The speed with which it is 
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This is a flow diagram of the Blaw-Knox instantizer. The 
powder enters the machine at the top through the powder inlet 
which flares it into a thin stream. The stream of powder is 
contacted by steam emitted from agglomerating jets which 





dispersed through the water is a meas- 
ure of its dispersability. If the powder 
is easily wetted and readily dispersed 
it will go into solution quickly. 


Although the instantizing process is 
a fairly simple one manufacturers have 
found that, particularly in the agglom- 
erating process, it is necessary to have 
a consistent quality in the original 
powder. If the quality of the original 
powder varies from barrel to barrel the 
instant powder will vary all over the 
lot. 


Shelf Life 


Shelf life or keeping quality of the 
instant powder appears to be very 
good. The Blaw-Knox Company re- 
ports, “our experience has proven that 
there is a delicate balance to be main- 
tained between the speed of dispersion 
and the retention of the original char- 
acteristics, natural flavor, body, and 
shelf life.” Given this “delicate bal 
ance” through the use of good quality 
powder, good equipment, and proper 
processing techniques, the resulting 
powder stands up very well. The 
Cherry-Burrell Corporation says, 
“While trying to describe the keeping 
quality is a lot like trying to describe 


the length of an animal’s life, we feel 








causes them to become slightly adhesive. As the powder moves 

downward a mildly-heated air stream causes a turbulence which 

results in particle agglomeration. At the same time the moisture 

is removed and the particles are cemented together. The product 
is then conveyed to a sifter for sizing. 





Cocoa and other types of homogeneous blends in addition to milk powder can be 
ey oe — instantized. Highly significant is the relatively small size of the equipment and the low 
(Please Turn to Page 104) investment required. This means that small organizations as well as large can instantize. 
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You GET THE BEST The finest name in separators 
74 






















ee, See oo 
° > _ ° 
Look at facts, not claims. Here are Ps a 
s 
some of the advantages you get” ., 
. . . ! ‘ 
' 
only mn the Westfalia line cae ! Proof of Westfalia’s vibration-free : 
ask any user. These features are % operation: Run any Westfalia / 


° ° s machine—place a nickel on edge ¢ 
unobtainable in any other separator son ievel surface—coin will _¢* 
* a 


on the market. Compare! Pigtee o eee 


e ° 
No vibration 
You get heavy, non-expanding cast frames clad in 
stainless steel plate, not merely fabricated frames. 
Cast frames mean more rugged construction, thus 
greater stability, no vibration—see “coin test” sketch. 


Smoother-running performance 

You get one-piece solid drive spindles, which run 
more smoothly than hollow spindles, and eliminate 
condensation in the gear chamber. You get precision 
built parts—part replacement is unbelievably low. 


Highest separating efficiency 

You get highly polished discs to assure non-turbu- 
lent flow for unmatched separating efficiency, thus 
giving additional profits. 


Designed for sanitary standards 

You get TOP FEED for easy accessibility, easier 
cleaning. No messy floor level milk feed connections. 
Milk stream does not run through drive spindle—You 
get milk stream contact parts made of stainless steel 
with smooth, easy-to-clean surfaces. Permanently bal- 
anced bowl is made of forged high strength stain- 
less steel. 


Heavy duty motors 
You get special torque-controlled motors, which 
are oversized and operate at low starting amperage 





for protection against burn-out. Westfalia motors 
start smoothly, last the life of the machine. 











fea IN| i - R Get all the facts 
| from your Westfalia 
Cc 


o « ts © eet ee dealer today 


75 West Forest Avenue, Englewood, New Jersey 
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Now you know... grocers, too, prefer Canco! 


85% of retailers preferred the Canco 


MALL INDEPENDENTS! Super markets! Chain 
S stores! 204 owners and managers of gro- 
cery outlets in Omaha, Nebr., were surveyed 
recently by an independent research organiza- 
tion.* 85% of these retailers—all of whom sell 
milk in both the Canco carton and a competi- 
tive carton—said they preferred the Canco 
carton! Why? First, there are “fewer leakers”’ 
among Canco cartons. Second, Canco cartons 
are easier to handle. Third, their customers 





prefer Canco. Here’s convincing evidence, indeed, 
that the popular Canco carton offers you 
many competitive advantages . . . helps you 
place your brand in more and more outlets. 
Can you say the same about your present 
milk package? 


Send for your free copy of this grocer survey. It’s 
**must”’ reading for dairy operators. Write to: Gen- 
eral Sales Department, Canco, 100 Park Avenue, 
New York 17, N. Y. 
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Carton in recent Omaha survey!" 
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Make sales grow . . . package in 


. | AMERICAN CAN COMPANY 


Canco—the easy-to-open carton women and grocers really prefer! 
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Dr. J. H. Frandsen, founder of the American Dairy 


Association’s Journal of Dairy Technology, blows out 
the candle on the cake that symbolizes the Association’s 


50th anniversary. Looking on is Dr. Ira A. Gould, 


retiring president of the Association. 


With the exquisite 
perfection of a spark- 
ling June day as an 
overture, members of 





the American Dairy 
e Science Association 
' gathered at the Uni- 
versity of Connecti- 
cut on June 19 to open the fiftieth 





session of the nation’s number-one 
professional dairy science organiza- 
tion. Undaunted by such formidable 
titles as the “Application of Gas-liquid 
Study of 
Volatile Flavor Compounds” and “The 


Chromatography to the 


Influence of Oxytocin and Epinephrine 
Upon Uterine Mobility and Metabol- 
ism,” the scientists masticated the con- 
tents of 152 highly technical papers. 
Scarcely a single reticent bacteria or 
bashful rumen was not cautiously 
nudged into the relentless spotlight 
of scientific investigation. 

When, on June 22, after the last fat 
globule had been dissected and the 
last sport shirt was ready for the laun- 
dry, the scientists mounted their re- 
spective automobiles and rode off in 
all directions, they left behind them 
the most recent chapter in the monu- 
mental book of scientific investigation 
in the field of milk and milk products 
that they have been creating for the 
last half century. 

The American Dairy Science Asso- 
ciation had its beginning in 1906 when 


a group of teachers of dairy subjects 
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under the leadership of Prof. W. J. 
Fraser met at the University of Illinois 
and formed the National Association 
of Dairy Instructors and Investigators. 
In 1917 the name of the organization 
was changed to the American Dairy 
Science Association. 


The activities of the association 
break down into the two major cata- 
gories of research and teaching. Its 
major function in each of these areas 
is the collection and distribution of 
information which it does through its 
publication, the Journal of Dairy Sci- 
ence, and the stimulation of its mem- 
bers. 


Science deals primarily with ques- 
tions and with ideas. Nature has no 
respect for preconceived opinions. 
Things are as they are. The scientist’s 
task is to ask questions and seek an- 
swers. “What is the action of peni- 
cillin on lactic streptococci in milk?” 
“How can thermistors be used for 
freezing point determinations?” “How 
well can automatic valves be cleaned 
in a CIP system?” 

The first step that the scientist 
takes in finding the answer to the 
problems that he addresses is search 
the “literature” on the subject. He 
simply goes to the library and reads 
all material on the question available. 
This is the frontier, the jumping-off 
place. Past investigations have extend- 
ed human knowledge up to the point 


The American Dairy Science Association 
Looks Back Proudly on 50 Years of Growth 
the Stirring Concept 


that — 


Dairy Science 
Leads To 
Dairy Progress 


By NORMAN MYRICK 


revealed in the literature. Beyond that 
is the unexplored tundra into which 
the investigator proposes to push the 
trail of knowledge a little further. 


So it has been since the beginning 
of human activity. Each generation has 
driven on into the unknown, able to 
extend the frontier because the road 
to the jumping-off place was already 
prepared by preceding generations. 
Reports of work that has been done 
and is being pursued are the route 
numbers on the road that leads to the 
unknown. It is in this area of compiling 
and publishing the results of scientific 
investigation carried on by its mem 
bers that the American Dairy Science 
Association performs one of the most 
valuable functions. 


It is always difficult for the layman 
to translate the baffling twists and 
turns of scientific investigation into 
terms that he can understand. Scien- 
tific investigation costs money. In an 
industry such as ours the tendency is 
to measure research according to its 
practical values. We Americans, pat 
ticularly, are inclined to be a practical 
people. We are often impatient with 
the painstaking traverses of the scien- 
tific explorer. “Give us more about 
labor costs and less about essential 
amino acids,” was the plea voiced by 
a former dairy tech student. Get, out 
of the weary traverses, out of the 


minute, apparently meaningless moun- 
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ge | you GET 


MORE STRENGTH... 
Per Pound... Per Dollar 














in a BOYERTOWN “Better Built’ Body 


That’s what thousands of dairy truck buyers find every year. Like the users of the 
Boyertown Refrigerated MERCHANDISER MD.-12 wholesale delivery unit above and 
the Refrigerated Model SN-7 retail milk delivery unit below. 

You see, the ideal truck body for door-to-door or wholesale milk delivery needs three 
qualities. It must be light, strong, economical to purchase and maintain. Some modern 
metals offer one . . . or perhaps two . . . of these qualities. 

But only in high strength steel as used by Boyertown, do you find all three! It’s light, 
strong and corrosion-resistant. It absorbs the punishing stop-and-go strains of day-in- 
day-out dairy route driving with a minimum of maintenance. This additional strength is 

a premium of longer life and durability at no extra cost. 
Check your present milk delivery truck body. If it’s a 
i, Boyertown ... and only if it’s a Boyertown... will it have that 
ALURe 706%. 90 combination of light weight—strength—corrosion resistance — 





low maintenance cost per mile... that means “more strength 
—per pound—per dollar.” 
(RADIAT! ° a a ° - . 
van) for additional information phone Boyertown 7-2146 or write: 


WILK 





OYERTOW 





AUTO BODY WORKS, In« 


BOYERTOWN. PENNA 
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tains of detail comes the knowledge 
that points to the better way. 


How many blind trails did Dr. Otto 
F. Hunziker follow before he finished 
his book on Condensed Milk and Milk 
Powder? How many apparently trivial, 
seemingly unrelated subjects did he 
investigate before putting down on 
paper the technical information that 
became a text book for an industry? 


“The object of the Association is to 
promote the welfare of the dairy in- 
dustry by stimulating scientific re- 
So begins Article II of the 
American Dairy Science Association’s 
constitution and by-laws. Out of that 
research, out of that stimulation have 


search...” 


up the membership role of the Ameri 
can Dairy Science Association. 


A few years ago the bulk farm tank 
was introduced as a new method of 
handling milk between the farm and 
the plant. Almost immediately there 
were problems, particularly a problem 
with rancidity. What was the cause 
of the rancidity that apparantly in- 
creased as the number of bulk farm 
tanks increased? Producers wanted to 
know. wanted to know. 
Equipment manufacturers wanted to 
know. Milk wanted to 
know. And so the industry turned to 
the pathfinders for the answer. 


Processors 


sanitarians 


But research, practical though it 





In 1906 E. S. Guthrie of Ohio State University presented a paper at the first meeting of 


the National Association of Dairy Instructors and Investigators. 
Guthrie, beloved Chairman Emeritus of the 


Fifty years later, Dr. 
Dairy Department at Cornell, received a 


plaque as the only charter member present at Golden Jubilee meeting of the American 


Dairy Science Association. 


Congratulating Dr. Guthrie is Albert N. Jorgensen, president 


of the University of Connecticut. Looking on is W. B. Yound, Dean of the University’s College 
of Agriculture. 


come the whole range of procedures, 
of techniques, of equipment that make 
up our modern dairy industry. 


Consider for a moment processing 
procedures that are followed everv- 
day in our milk plants. Homogeniza- 
tion, pasteurization, filling, cleaning— 
all of the vital, routine steps that are 
taken in getting milk from the farm to 
the consumer. In every single case 
there was a time when they were new, 
when they represented the first tenta- 
tive steps into the Never-never land 
out beyond. And, in every single case, 
showing the way, marking the pitfalls 
and the firm ground, were the men of 
science, the men of the laboratory and 
the class room, the Trouts. the Guth- 
ries, the Iversons, the Hunzikers, the 
Frandsens, the men whose names make 
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may be in the end, has little value 
unless it becomes available to people 
who can use it. The second great ob- 
jective of the American Dairy Science 
Association, 


therefore, is “improving 


educational methods.” 

There is, currently a certain degree 
of controversy surrounding the matter 
of training young men for careers in 
the dairy industry. There are those 
who hold that present curricula in our 
dairy schools are inadequate. There 
are those who hold that the training 
is so technical that it does not meet 
the broader requirements or prepara- 
tion for leadership, and or fails to deal 
with related subjects such as sales, 
business management, labor, and eco- 
nomics. Others 
technical training is a foundation upon 


argue that a sound 


which the other more intangible sub- 
jects can best be erected. Still others 
hold with famed teacher Jacques Bar- 
zun, that attitudes cannot be taught, 
that such things as leadership, enthusi- 
asm, the search for the better way, 
are the by-products of good teaching 
and good teachers rather than the sub- 
ject of teaching. 


In an extremely able and vigorous 
discussion of the teaching phase of 
dairy science Dr. W. E. Petersen of 
the University of Minnesota declared, 
“We need to pay more attention to 
the teacher.” Dr. Petersen suggested 
that possibly present curricula needed 
to be broadened to include more of 
such basic subjects such as biology, 
botany, and bacteriology. He sug- 
gested that the essence of the contro- 
versy which swirls around dairy teach- 
ing is a conflict between the idea of 
training, which is a narrow concept, 
and the idea of a broad education. 


To many men in the industry this 
debate on teaching may seem more 
of tempest in an ivory tower rather 
than the stuff of a practical industry 
problem. Yet, it is precisely this “ivory 
tower debate” that prompted the Milk 
Industry Foundation to conduct its 
extensive study into the question 
teaching dairy technology. Both the 
quality of the men who attend the 
dairy tech schools and the quality of 
the teaching they receive, will, in 
large measure, determine the type of 
individuals who will eventually domi- 
nate the dairy industry. 


It is difficult to conceive of two more 
profound objectives than those that 
are the expressed objectives of the 
American Dairy Science Association. 
The stimulation of scientific research, 
the improvement of educational meth- 
ods—these are fundamental. These 
have been in the van of human prog- 
ress since primitive man probed fear- 
fully into the mysteries of fire and 
passed his meager knowledge on to 
his son. 


Dr. C. F. Huffman, the new presi- 
dent of the American Dairy Science 
Association refers to research as “the 
life blood of the dairy industry” and 
to teaching as the instrument that will 
“supply men with the know-how nec- 
essary for advancement . . .” Life blood 
and growth; research and education. 
They are the proud bench-marks of 
an association that has done much to 
build an industry. 
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When your bottles are capped with Seal- 
Hood, you .. . and your customers . . . know 
the milk is fresh. Seal-Hood’s Red Band of 
Quality is the symbol of complete protection 
plus easier handling in the home—features that 
build customer confidence, better business. 








Seal-Hood’s full closure keeps milk at the 
peak of freshness and purity from dairy to 
doorstep. And because Seal-Hood snaps tightly 
back on the bottle after each use, the protec- 
tion lasts right down to the last drop. 


ae 






Customers really appreciate 
Seal-Hood’s easy-off, easy-on 
convenience. It’s a one-piece cap 








Always fresh and pure... 


milk protected by 
,————— SEAL-HOOD 






—no old-fashioned inner disc to pry out or fall 
into the bottle, no chance for hands to touch 
the pouring lip. 


In the dairy, Seal-Hood brings operating 
costs way down. With no separate hooder 
needed, there’s no bottle breakage or milk loss. 
And we'll make any necessary repairs on your 
Seal-Hooders . . . at no cost to you! 





Line up more business with this handy 
folder —it explains Seal-Hood’s advan- 
tages to your customers and prospects. 
Write us today for your copies, or ask 
to have our representative call. | 

| 


ee 











AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


+ 
Sul-Kooud AND Detl Kip PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off. 














New Market for 


HE vast new market created 
by 35 million weight-conscious 
Americans seeking good-tasting, 

low-calorie foods is becoming increas- 
ingly attractive to milk distributors. 
Crystal Cream and Butter Company of 
Sacramento, California, is marketing 
three products made of skimmed milk 
in a determined bid for a share of this 
sales potential. C. V. Hansen, presi- 
dent and general manager of the West 
Coast firm, reports that none of the 
products has had any effect on sales of 
the old established lines. In fact, he 
contends, the low-calorie products 
have meant a new family of products 
for his company to sell. 


Sold on franchise from the Edlo 
Company, the products are called Slim, 
Slim Cheez, and Slim Freez. Slim is 
a fluid milk fortified with non-fat milk 
solids and vitamins A and D. Slim 
Cheez is a low-fat, high-protein cot- 
tage cheese. A 25 per cent increase in 
cottage cheese sales was attributed to 
this product immediately following its 
introduction on the market. Slim Freez 
is an ice milk that comes in three 
different flavors. 

The products are packaged and dis- 
played attractively to appeal to the 
impulse buyer as well as to the regular 
customer. All three are backed with an 
aggressive merchandising and adver- 
tising campaign aimed at the house 
wife. The package is designed specifi- 
cally to appeal to the woman shopper. 


Slim, for example, is packaged in a 


CONTINUOUS 
Ald 3 
MAKES 


LANGER 


CASES 
STRONGER! 


Fortified Skimmed Milk Builds 
West Coast Firm 


slender, lavender-striped carton. Ad- 
vertisements look more like fashion ads 
than food ads. Attention is paid to eye- 
catching display set-ups in stores and 
super-markets. A highly successful 
part of the promotion has been the 
Crystal Company offer of copies of 
a medically approved 28-day diet. 
Before taking on a new product or 
a line of products, a company’s top 
brass must consider, “Will this com- 
pete with the products we are already 
selling? Will we be transferring the 
sales dollar from one product to 
another at no net gain to the business?” 
Crystal Company’s answer to these 
questions in connection with its Slim 
line of products is encouraging. It 









sales increases, it is claimed, represent 
new business—not replacement busi- 
ness. A 25-per cent increase in cottage 
cheese sales was attributed to Slim 
Cheez immediately following its intro- 
duction on the market. Similar in- 
creases in new business—not replace- 
ment business—have been reported for 
Slim Freez. 

The work done to gain consumer 
acceptance for fluid Slim prior to the 
introduction of the other two products 
may have facilitated consumer accept- 
ance of Slim Cheez and Slim Freez 
However, continued brisk sales of 
those products will depend more on 
their own good qualities, in the future, 
rather than on the aura of good-will 
created by their predecessor on the 
market place. 

“We believe this 
program is an excellent promotion for 
the dairy industry. By treating the Slim 
line as one of our family of dairy prod- 


Mr. Hansen says, 


ucts—by properly merchandising and 
advertising it, we make customers of 


td Tine 


seen ty meena 
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An essential ingredient in the success the rae Seenes and Butter Company hes parry 
with low fat products has been sound advertising and merchandising support. This bill- 
board is a good example of the extent and caliber of that support. 


reports sizeable sales increases of Slim 
without adversely influencing sales of 
whole milk. Furthermore, these robust 


the weight conscious. This is a potent 


market, not to be overlooked by the 


dairy industry.” 


@ 3/16” wire is continuous from one side 


to another! 


New bumper bars prevent conveyor 


A Um uu: 


Hot dip galvanizing 


corrosion- 


resistant 


Write for 


complete details 


and prices 


LANGER MANUFACTURING CO., DEPT. DC, Cedar Rapids, lowa 


36 





American Milk Review 









represent 
ent busi- 
in cottage 
| to Slim 


r its intro- 
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PLANT SUPERINTENDENT 

H. A. McDONALD CREAMERY 
DETROIT, MICHIGAN, SAYS 
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~~! Stainless dispenser cans.’ 


tomers of 


The McDonald Creamery started using Stainless Steel 
cans about a year ago. Now, about 20% of their inventory 
is Stainless, and in Mr. Spriggs’ words, “From now on, all 
our new cans will be made from Stainless.” 

The creamery first started buying Stainless Steel cans 
to service their rapidly growing dispenser trade. Customers 
complained because the conventional cans looked dingy. 
But the Stainless cans stopped all complaints. 

Mr. Spriggs says, “The main reason we switched to 
Stainless was financial. Ordinary cans are just too ex- 
p pensive to maintain. We’re constantly checking them for 





rust spots, and they have to be scoured or set aside for 
this bi- re-tinning. Another thing—Stainless cans are so tough that 


it is almost impossible to dent them. As far as we can tell, 
a potent 


they’ll never wear out.” 
d by the 


The dairy industry has been well served by Stainless 
Steel. No other metal combines so many desirable proper- 
ties: corrosion resistance, strength, cleanability and good 
looks. No matter what new equipment you expect to buy, 
remember that Stainless is usually cheaper in the long run. 
And to be sure of service-tested quality, specify USS 
| Stainless Steel. 







UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO + NATIONAL TUBE DIVISION, PITTSBURGH * TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS + UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS * STRIP * PLATES * BARS * BILLETS * PIPE + TUBES + WIRE * SPECIAL SECTIONS 


6-1419 
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A Federal Action in Florida, a State 
Action in New York Spotlights 


The Law On Restraints of Trade 


Action by the 
state of New York 


Cvchusive 
against 75 milk deal- 
feature ers, five individuals 


and two trade asso- 
has been 
brought in the Su- 


preme Court of that 


ciations 


state. 

In this action it is claimed by the 
state that these distributors and asso- 
ciations: 

Arbitrarily determine and dictate 
the terms and conditions under which 
retailers might purchase and receive 
milk and milk products and sell to 
the consuming public, 


Refuse to solicit or accept orders 
from the retail storekeeper customers 
of other distributors, 

Divide, 
among themselves the business of sell- 


distribute and apportion 


ing and supplying milk for home 
consumption, 


Refuse to bottle, package, or permit 
bottling or packaging milk under a 
distinctive, special label for certain re- 
tail stores desirous of obtaining milk 
for selling under a special label, 


Arbitrarily determine the terms and 
conditions under which home delivery 
route operators might purchase and 
receive milk and sell to the consuming 
public. 


On these and other similar charges 
the state in this action demands that 
these companies be forbidden to con- 
tinue this price fixing agreement and 
the methods employed to effect that 
result. In addition it demands the dis- 
of the Milk Handlers and 
Processors Association and the Inde- 
pendent Milk Marketers, alleged mem- 


solution 


bers of this combination. 


This action by the State of New 
York, claiming a violation of the law 
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By ALBERT W. GRAY 


of that state against monopolies and 
price fixing, within two 
months a somewhat similar, but in that 
instance, criminal action by the State 
of Florida against Foremost Dairies 
and eight other distributors and _six- 
teen of their officers. There the state 
charged that these distributors con- 
spired to fix prices and submit collusive 


followed 


bids in the sale of dairy products to 
the Federal Government. 


In a comment on that action the 
United States Assistant Attorney Gen- 
eral, Stanley L. Barnes, said, “The De- 
partment of Justice is determined to 
eliminate unlawful restraints of trade 
on essential food product in every part 
of the United States. Milk and milk 
products are vital to the health and 
well being of every child and adult in 
our country. The practice charged 
must be eliminated if the consuming 
public is to receive the benefit of com- 
petitive prices.” 


This comment was supplemented by 
the observation of the New York As- 
sistant Attorney General, Irving Galt, 
of the pending action in that state, that 
it was a noteworthy incident that retail 
milk prices declined appreciably in the 
territory affected by this combination 
within a week after the action had 
been brought. 


It is provided, in part, in the New 
York statute which it is contended by 
the state has been violated in this 
price fixing litigation, “Every contract, 
agreement, arrangement or 
tion whereby a monopoly in the manu- 
facture, 


combina- 
production, transportation, 
marketing or sale in this state of any 
article or product or service used in 
the conduct of trade, commerce or 
manufacture or of any article or com- 
modity of common use which is or may 
be created, established or maintained, 
or whereby competition or the free 


exercise of any activity in this state 
in the manufacture, production, trans- 
portation, marketing or sale in this 
state or in the supply or price of any 
such article, product, commodity, serv- 
ice, transportation or trade practice is 
or may be restrained or prevented, or 
whereby for the purpose of creating, 
establishing or maintaining a monopoly 
or unlawfully interfering with the free 
exercise of any activity in this state 
in the manufacture, production, trans- 
portation, marketing or sale of any 
such article, . . . is hereby declared to 
be against public policy, illegal and 
void.” 


Another statute, applicable to cir- 
cumstances of the character claimed 
by the state is, “If two or more per- 
sons conspire .. . to prevent another 
from exercising a lawful trade or call- 
ing or doing any other lawful act, by 
force, threats, intimidation . . . each 
of them is guilty of a misdemeanor.’ 


While this New York statute out- 
lawing price fixing agreements is in the 
pattern of the federal anti-monopoly 
acts, it relates to activities of that char- 
acter occurring in the state, intrastate. 
On the other hand the federal laws to 
this effect relate to between-state ac- 
tivities over which state laws under the 
Constitution have no control. 


Shortly after the enactment of this 
statute over 50 years ago a New York 
court summarized the underlying rea- 
sons that have served to retain this 
law substantially unchanged on the 
statute books since that time. 


In this instance the conspiracy or 
contract for price fixing provided that 
the products of these manufacturers 
should be sold only to such retailers 
as agreed to maintain the retail price 
established by the agreement. Action 


was brought by a New York City re- 
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“From a Service Standpoint 
THERE IS NONE 
| BETTER” 


... Frank X. Meyer, Jr. 
Canton, Ohio 











Expecting—and getting—the type of sudden service that often saves 
the day, Frank Meyer orders bottles by phone, is not surprised to see 
the Lamb delivery truck appear in 48 to 72 hours. 







Obviously it takes more than good bottles to make a 






success of the dairy business. But if a bottler can depend 













J on quality bottles—and can lean on his supplier for 
exceptional service on occasion—it goes a long way 
The old and the new! For over a quarter 
century Hol-Guerns quality milk has been toward eliminating worries on one very important detail. 
delivered in N.E. Ohio. F. X. Meyer, Sr., 
started the thriving business which became There are many Lamb Glass Bottle customers like Hol- 
the first in Northeastern Ohio to attain 100% aie 
bulk handling direct from farms. (Below) Guerns where the record shows deliveries first to a father, 
) Frank X. Meyer, Jr., discusses some route then to his son. We like to look on this as a tribute to the 


Retail Sales Manager, Ben 
enduring quality of both bottles and service—here at Lamb. 
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““S¥NCRO-FLAME 
BURNER®CUT_OUR 

FUE|: BILE 669.35 
IN ONE MONTH” 


Writes Mr. “4 ry’ Easley, Walnut 
Dairy Farms, Waterloo, lowa. ‘We 
converted a 25 HP and 30 HP boiler 
to Synchro-Flame Gas-Oil burner 
ond the savings seem almost too 
good to be true. We cut our fue! bill 
in January ‘55 by $819.20, Febru- 
ary by $607.38, July by $669.35.” 


ti 





K 
FACTS ON SYNCRO- 
FLAME GAS-OIL BURNERS 


7 Models. 100,000 to 4,600,000 BTU's 
per hour on gas. 1 to 33 Gals. per hour 
on oil. Boiler Horsepower 2 to 100. 
Burns any gas. Natural, mfg., mixed 
and L.P. 


Burns light oil. Number 1 to 3. 


Efficient. The Syncro-Flame Combi- 
nation Gas-Oil Burner is not a com- 
promise. Automatic damper control 
guarantees maximum burning effi- 
ciency on either fuel. 

Aut tic or M |. Either manual 
switchover or can be set to switch over 
automatically from gas to oil (or re- 
verse) at any given temperature by 
hook-up to an outside thermostat. 
Easy to install. Only 5 electrical con- 
nections necessary. Complete control 
panel factory wired and tested to meet 
any local code at no extra cost. 

UL listed & approved. Every Syncro- 
Plame Gas-Oil burner has Under- 
writer’s Laboratories label. Also ap- 
proved by State of Mass. Fire Mar- 
shal, cities of Omaha, St. Louis and 
Minneapolis. (N. Y. City pending.) 
FEATURES: Automatic Electric Igni- 
tion. Electronic Safety controls-posi- 
tive automatic shut-off if flame or 
power go out. Patented Firing Head 
— prevents flame-outs and pulsation. 
Larger models have two stage firing 
and prepurge and post purge pro- 
gramming. 

Manufacturers of U.L. Approved Gas 
Burners, Oil Burners and Dual-Fuel 


Burners ranging in capacity from a to 100 
BHP. 100.000 to 4.600,000 BTU/h 


FOR SPEC. SHEETS, PRICES, WRITE. 

=) SYNCHRONOUS FLAME INC. 
BOX 335-) WALWORTH, WIS. 
engineered e. excellence 


fw 


syncroé- $flame 
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Commission. 





Mr. Gray’s article on the law as it relates to restraints of trade 
deals only with the legal concepts involved. 
and the New York actions are a complicated array of forces that 
should make even the famed barristers of Philadelphia shudder. 
In Florida the Federal government’s move follows close on the heels 
of State action suspending price regulation by the Florida Milk 
In New York the Attorney General has pulled the 
switch at a time when surplus milk in the New York market is 
close to an all-time high, when unrest among farmers has reached 
the point where talk of a milk strike 
suspect that not the least of the factors in each of these cases has 
to do with the great game of politics. The milk distributor is a 
handy fellow to have around when a scapegoat is needed. 


Behind both the Florida 


is mentioned openly. We 








tailer to prevent the enforcement of 
this agreement. 


In holding the contract in that in- 
stance illegal and void the court said 
of the purpose of the statute, “What 
is declared to be illegal is any contract, 
agreement, arrangement or combina- 
tion whereby competition in the sup- 
ply or price of any article or commod- 
ity of common use may be restrained 
or prevented. 


“If all the manufacturers of flour in 
the United States should join in an 
agreement that all flour must be sold 
to consumers at $10 per barrel and 
that any retailer who sold flour at a 
lower price should not be allowed to 
purchase flour from any of those en- 
gaged in the combination, or that any 
third party who sold to such dealer 
any flour, no matter where he obtained 
it, could thereafter have no dealings 
with any member of the combination 
and purchase no flour from them, this 
would certainly be a combination or 
arrangement which would restrain 
competition in the supply or price of 
flour and would be illegal. 


“Although each manufacturer in the 
United States could agree that he 
would not sell any flour manufactured 
by him at less than $10 per barrel, 
when he attempts by combining with 
other manufacturers to prevent the 
Hour, when sold, from being dealt in, 
in the market except at the price fixed 
by him, he attempts to restrict the 
free competition in the price of that 
flour. 


“It matters not by what plan or 
method this result is sought to be ac- 
complished, if a contract was made for 
that purpose and 


methods were 


adopted which tended to carry that 
purpose into effect, it comes within 
the prohibition of the statute and at- 
tempts to accomplish what the statute 


declares shall be illegal. 


“It is the competition in the supply 
or price which is to be preserved and 
any contract or arrangement or com- 
bination having for its object a re 
straint upon or interference with such 
combination either 
supply or price, 


in regard to the 
is declared illegal.” 

From this decision these sellers ap- 
pealed and six months later the high- 
est court of that state affirmed this 
interpretation of this state anti-trust 
law under which the present price fix- 
ing action has been brought 
these milk dealers. 


against 


“The intended effect is to prevent 
any dealer who is even suspected of 
reselling at less than the net price, 
from obtaining this commodity at any 
price or on any terms. And it does not 
stop there for the members of the asso- 
ciation agree not to supply him at any 
price whether he resells or not at less 
than the arbitrary price, provided he 
is suspected of selling to any dealer 
who thereafter sells the same at less 
than such arbitrary net price. 


“And this means—inasmuch as the 
members represent 95 per cent of the 
traders and 90 per cent of the busi 
ness done—that he may be practically 
driven out of business _ if 
chooses to suspect that a dealer to 


anyone 


whom he has sold, has resold at less 
than the price fixed.” 





REFERENCES 
New York State, General Business Law, Sec. 
340. 
Straus v. American Publishers’ Association, 83 
N.Y.S. 271, 69 N.E. 1107, New York. 
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De Laval 240 Tri-Process ‘‘Air- 
Tight”® at Inderkum Dairy. Mr. 
Inderkum says: ‘‘Two minutes after 
machine is started, we are standard- 
izing and clarifying our raw milk to 
3.6% in balance tank. When sepa- 
rating cold raw milk the machine has 
increased viscosity of our cream.” 








De Laval High-Tem- 
perature-Short-Time 
unit gives Inderkum 
Dairy quick, accurate 
control...raises temper- 
ature in heating sec- 
tions “30 seconds after 
steam and vacuum are 
turned on.” 
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“DE LAVAL... made our plant 


one of the most efficient 





‘ 


| small plants in the country.” 


Frank Inderkum, Owner, Inderkum’s Dairy 


view 
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THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York 


July, 1956 


Several months ago, a new De Laval 
240 Tri-Process Centrifugal and a new 
De Laval High-Temperature-Short-Time 
unit were installed at Inderkum’s Dairy 
in Sacramento. 


Recently, owner Frank Inderkum wrote us 
a most enthusiastic letter...which makes 
highly interesting and profitable reading 
for every milk plant operator in the 
country! Mr. Inderkum says: 


“Visitors from all parts of the Pacific 
Coast comment on the beautiful layout 
of this equipment. 


“Since installing it, we have been able 
to save five hours in processing time and 
another three hours in wash-up time... 
and we are using one less man in the 
plant. 


“Fuel consumption has been reduced by 
250 gallons per week. 


“We were especially pleased with the 
ease and the few seconds necessary to 
raise temperatures in the heating sec- 


* 427 Randoiph St., Chicago 6 


Sacramento, California 


tions...and circulation cleaning is doing 
a beautiful job... plates shine like mir- 
rors when we open the press to inspect. 


“The Tri-Process gave us a tremendous 
boost. We standardize directly into the 
balance tank...are able to adjust the 
one simple control almost immediately 
after starting the machine. 


“We want to thank you again for the 
continued interest in our problems. Our 
faith in De Laval has been justified since 
your equipment has certainly exceeded 
our fondest expectations, not only in 
ease of operation and a better end 
product, but in the ease of taking care 
of it and keeping equipment sterile. 


“It is indeed a pleasure to recommend 
De Laval... which we feel is far superior 
to anything on the market today.” 


Today... find out how De Laval can 
give your plant the utmost in efficiency 
and economy! Get the facts that mean 
more profits. Write for full details... 


o) ee -\Y/ VE 


SEPARATOR COMPANY 





* DE LAVAL PACIFIC CO. 201 ©. Milibrae Ave., Millbrae, Calit 
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This chart shows how willingness to substitute a good concentrate for fresh milk 


increases as the price of the concentrate decreases. 


Using an assumed price for fresh 


milk of 20 cents a quart Wisconsin researchers found that substantial acceptance began 
when the concentrate was the same price as fluid milk. About 22 per cent of the customers 
wouldn’t have it at any price. 


TWO-CENT-a-quart price dif- 
ferential was enough to induce 
half of more than 900 Wiscon- 

sin families to substitute an improved 
whole milk concentrate for fluid milk. 
It was necessary, however, for the 
differential to reach six cents a quart 
in order to raise the percentage of 
those who would make the substitu- 
tion up to the three-quarter mark. 
Using an assumed fluid milk price of 
20 cents, a study conducted by the 
University of Wisconsin found that 
with concentrate at 14 cents a quart 
76.4 per cent of the 919 families in- 
volved in the study would “largely 
substitute” the concentrate for fluid 
milk as a beverage. 


The study, carried out over a two 
week period in Beloit and Madison, 
was designed to find the conditions 
under which home makers would make 
the switch from fluid to fresh concen- 
trate. Although there was a high de- 
gree of acceptance among those who 
tried the concentrate as far as flavor 
was concerned, the study clearly shows 
that an incentive in the form of a 
price differential is necessary before 
any substantial number of fluid fami- 
lies will substitute the concentrate for 
fluid milk. 
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The fresh concentrated milk used 
in this study was prepared by a new 
method developed by A. M. Swanson 
and H. E. Calbert of the Department 
of Dairy and Food Industries of the 
University of Wisconsin. The method 
involves the use of high temperature 
heat exchangers and evaporation under 
aseptic conditions. The product so pro- 
duced had a total milk solids content 
of approximately 36 per cent. This 
would upon the addition of two parts 
of water to one part of the concentrate 
reconstitute to a product of the aver- 
age composition of whole milk. This 
product after heat treatment and evap- 
oration was packaged in fiber contain- 
ers by means of paper bottle filler or 
placed in metal cans by means of an 
aseptic canning system. The purpose 
of this improved method of making 
fresh concentrated milk was to main- 
tain the fresh milk flavor in the recon- 
stituted product and to impart excel- 
lent keeping qualities to the con- 
centrate when held 
refrigeration. 


under normal 


How Did We Proceed 
to Test Acceptance? 
The final answer to the acceptability 
of this improved concentrate will come 
as the industry undertakes to sell it. 


What 
Do 
Consumers 


Think 


of 
Concentrated 
Milk 


By HUGH L. COOK 
and 
HARLOW W. HALVORSON 


But what the housewife says she will 
do about concentrate or what she 
thinks about it is likely to suggest what 
she will in fact do. To find this out a 
supply of concentrate was given to 
a total of 919 families in Madison and 
Beloit, who agreed to answer questions 
about it. 


Care was taken to explain the nature 
of the survey but to avoid “selling” 
housewives on the product. Package 
labeling was confined to a simple de- 
scription of the contents, who made it, 
that it should be refrigerated, and how 
much water to add for principal uses. 
“We hope you will use this in several 
ways and tell us what you think,” was 
all the interviewers said about usage. 


The very few who were reluctant to 
cooperate were not pressed. Reluctant 
ones were chiefly in the low income 
areas of Madison. 


Some 10 days to two weeks later the 
sample families were 
chiefly by telephone. 


interviewed, 


Sample block-clusters in Madison 
and Beloit were selected at random 
within income areas to assure repre- 
sentation of all economic groups. 

Madison is a city of 96,000 in which 
industrially employed are a relatively 
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The best behaved containers are coated with these 


ONOCO DAIRY WAXES 


made specifically for Pure-Pak operations 


Conoco Super Cote with Polyethylene 


Smart, Satin Finish. Makes your con- 
tainers good to look at . . . nice to 
handle. Count on it for a smooth, even 
coating. 


Extra Toughness and Strength. Excep- 
tionally tough film offers far greater 
resistance to scuffing and marring. 


Keeps cartons straighter by imparting 
additional strength to the paperboard. 
Reduces Wax Consumption. Coats more 
cartons-per-pound of wax. Increases 
have run as high as 21%. 

Highly Recommended for Buttermilk and 
Orange Drink Cartons. 


Conoco Dairy Wax 


Rapid Carton Saturation. Quickly and 
thoroughly penetrates the carton. 


Conoco Dairy Wax enhances the 


strength of your container. 


July, 1956 


Uniformly Effective. No let-down in wax 
strength and wax coating. The same 
invariable high quality —container after 
container. 


© 1956, Continental Oil Company 
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Continental Oil Company 


Pure-Pak Division 
Ex-Cell-0 Corporation 


1200 OAKMAN BOULEVARD 
DETROIT 32, MICHIGAN 
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small part of the total. University and 
state government personnel are a sub- 
stantial part. Beloit, a city of 30,000 
is highly industrialized, with somewhat 
lower incomes, showing more income 
variation among families than Madison 
does, and lower education 
levels. Family sizes average the same 
in both cities. In Madison many more 
wives work outside the home. Replies 
for both cities are combined in the 
survey results which follow. 


average 


It is felt that the two-city area is 
reasonably typical of midwestern cities 
of about 130,000. Differences between 
the two cities will be pointed out 
where they are important. Data on 
sample families and amounts of milk 
left are shown below: 


sert. Apparently 17% of the families 
tried to use it for whipping cream 
but only a small part of it was used for 
this purpose. 


Slightly over half of the concentrate 
received was used for drinking pur- 
poses. In Madison a slightly larger per- 
centage of the families used the con- 
centrate for drinking, cooking, and 
baking than used it for those purposes 
in Beloit. A smaller percentage used 
it for coffee cream, cereals, etc., in 
Madison than in Beloit. 


Did They Like the Product? 


The housewives were asked whether 
they liked the product better, the same 
as, or not as well as fluid milk or cream 
for each of the various uses. Nearly 





DRINKING 


COFFEE 


CEREAL~ DESSERT 
FRUIT 


WHIPPING & 3.0, 


COOKING - BAKING 


OTHER USES 



























In general, each family was offered 
two one-third quart units (two quart- 
equivalents) per person up to a maxi- 
mum of eight units. Some adjustment 
was made where families were unwill- 
ing to try that much. 


How Much Regular Milk Did 
the Sample Families Buy? 


Average weekly whole milk con- 
sumption in the two-city area is about 
12 quarts per family. Slightly over 50% 
buy 11 or 


more week. 


Over two-thirds buy containers of two 


quarts per 


quarts or more for a major part of 
their purchases. These families also 
buy 0.8 half pints of coffee cream, 
0.4 cans of evaporated milk and 1.4 
quarts of skim or 2.0 per cent. 
How Did They Use the Concentrate? 
Practically all the families recon- 
stituted and drank some of the con- 
centrate left The next 
most frequent-use category was for 
cooking and baking which was fol- 
lowed by coffee cream, cereal and des- 


with them. 
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three-fourths tried it for drinking. Less 
than one-fourth of that group liked it 
less than fluid milk. About 62% said 
they liked it just as well as fluid milk 
for drinking; 14% liked it even better. 


Nearly two-thirds tried it for cook- 
ing or baking. All but 3% liked it as 
well or better than fluid milk. Of those 
56.6% using it as coffee cream, over 
90% indicated they liked it as well or 
better than cream for this purpose. 
Half tried it for cereal and dessert; 
93% indicated they liked it as well or 
better than fluid milk or cream. In 
Madison, a much smaller percentage 
liked the concentrate better than the 
product with which it was compared 
than in Beloit; a larger percentage 
than in Beloit thought it was less 
desirable. 


Housewives were asked about the 
preferences of other adults and _ chil- 
dren in the family. Replies showed 
that the housewife’s statement of her 
own preferences is about the same as 
her statement of the preferences of the 


rest of family. Housewives are some- 
what more critical of the product for 
whipping and cooking than other mem- 
bers of the family, which probably 
meant that mechanical difficulties of 
preparation were more important to 
the housewife. On the whole the inter- 
acting effect of tastes of all members 
of the family shows up in the house- 
wife’s statement of her own prefer- 
ences. 


Housewives were asked to state any 
unfavorable reactions to the concen- 
trate when used for drinking. Failure 
to follow directions as to proportions 
of water for reconstituting could have 
influenced the taste of the product. No 
information was obtained on propor- 
tions of water used. Only 211 of 634 
families who used it for drinking 
and were asked the question reported 
any unfavorable reactions. The rela- 
tively small number are tabulated as 
follows: 


Of the 211 families, 118 reported 
that adults were critical of the concen- 
trate, 63 reported that children were 
critical, and 30 reported both adults 
and children as critical. 


Leaving out attempts at whipping, 
only 68 of the families who tried uses 
other than drinking for the concentrate 
(a number ranging between 500-600 
families) had unfavorable reactions. 
Of the 68, about half disliked the con- 
centrate for coffee cream, chiefly be- 
cause of taste and flavor. About one- 
third disliked it for cereal, desserts 
and fruit for the same reason, and one- 
seventh disliked it for cooking and 


baking. 


Somewhat over one-half of the 154 
families who tried whipping disliked 
the concentrate, reporting that it did 
not whip. 


How Did Housewives 
Handle the Product? 


In accordance with the instructions 
on the container all housewives _re- 
ported refrigerating the product when 
not in use. There was only one case 
in which the product was kept in the 
freezing compartment of the refriger- 
ator. They all used ordinary tap water 
in reconstituting the product for use. 
Nobody reported using refrigerated 
water. 


Over half of the housewives mixed 


it by stirring and one-third shook it. 
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Other uses, such as beating or combi- 
nations of methods, were relatively in- 
significant. The typical container used 
in reconstituting was a pitcher (38.2%), 
next in importance being a milk bottle 
(20.2%), a shaker (8.8%), or a jar (6.6%). 
Drinking glasses, bowls, pans, and so 
on were mentioned less often. Not 
only 5.4% stirred it directly into the 
the concentrate for drinking, she like- 
wise recombined it for most other uses; 
only 5.4% stirred it directly into the 
food. 

About two-thirds of the families 
drank all or part of the concentrate 
immediately after recombining. Nearly 
one-third recombined it early enough 
to chill it before drinking, but the 
chilling period was less than 24 hours. 
Only 2% held the recombined product 
as long as 24 hours before drinking it. 
Nearly two-thirds liked it as well or 
better than fresh fluid for drinking. 
This held for those who drank it right 
away, as well as for those who let it 
chill before drinking. 


What About Convenience? 


Presumably the question of conven- 


ience would include a balancing be- 


tween the convenience of concentrate 








STAMPED 
STEEL 
HANDLES 





STANDARD 20 QT. 
STAINLESS 


and alternatives on such things as: 
(1) handling in the store bought gro- 


ceries, (2) household storage before 





MEET THE AUTHORS 


Hugh L. Cook and Harlow W. 
Halvorson, the authors of this 
article on consumer acceptance 
of fresh concentrated milk, are 
both associate professors in the 
Department of Agricultural Eco- 
nomics at the University of Wis- 
consin. They were assisted in 
their study by Hugh Moore, John 
Moore, and Donald 
graduate assistants in Agricul- 
tural Economics, who acted as 
interviewers. 


Turner, 


An outline of the procedure 
for the manufacture of the fresh 
concentrate used in the study, 
was given at the Dairy Manu- 
facturers Conference, University 
of Wisconsin, March 23, 1956. 
Details of the procedure will be 
published soon. The product de- 
velopment was partly supported 
by grants from the U. S. Steel 
Co. 











CHANNEL TYPE 
DISPENSER 20 QT. 


¢ 





CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 


and after mixing, (3) mixing, (4) con- 
tainer convenience and others. 

Only 24.0 per cent of the housewives 
thought the concentrate was less con- 
venient than regular milk or cream, 
a number almost equalled (23.2 per 
cent) by those who thought it more 
convenient. This percentage is based 
on the tried the 
product for various uses and who gave 
a usable reply. The number varied 
from 825 for drinking to 28 for 


number who had 


whipping. 

The principal reason given for why 
concentrate was as convenient or more 
so than regular milk or cream was 
easier to store. Longer keeping quali 
ties and that the concentrate could be 
made any strength were occasionally 
mentioned as reasons for more con 
venience (less than 5% for eithe 
reason). 

About one-third of the housewives 
who used it for drinking said it was 
less convenient, nearly all of whom 
gave mixing as the reason. For uses 
other than drinking, only about one- 
fifth said the product was less conven- 


ient because of mixing difficulties. 
What Kind of Container? 


Since these housewives used their 


Quality Guile 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 







CLIP TYPE 
20 QT. DISPENSER 


= 
PLASTIC 
CAP 





STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 





2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 
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You get complete butter protection from your creamery right 
into the hands of the consumer when you use West Carrollton 


Genuine Vegetable Parchment. 





Wrappers made of this fine parchment have all the qualities 
wrappers should have: great strength—wet or dry; grease resistance; 


no taste; and no odor. Why not send for samples and information? 





BUTTER WRAPPERS VEGETABLE SHORTENING CELERY WRAPPERS BUTTER BOX LINERS 
CARTON LINERS 
ey LINERS apo ccetingrsied CHEESE WRAPPERS PARCHMENTIZED = 
: S POULTRY WRAPPERS KRAFT PLAIN OR a 
MILK & ICE CREAM SMOKED MEATS PEBBLED Z 
CAN TOPS SLICED BACON OLEOMARGARINE est Ve ceyticeyil 
WRAPPERS RELEASE PARCHMENT 


MEAT WRAPPERS WRAPPERS 
LARD CARTON LINERS — Fish FILLET WRAPPERS TAMALE WRAPPERS = Gocering CARD 

LINERS FOR MEAT TINS & INSERTS BAKERY PAN LINERS PARCHMENT 

GLOSS-WRAP for smoked meats (single, double or tri-wrap) @ AVENIZED « MYCOBAN ¢ QUILON & DRY 

WAXED PARCHMENT e CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets EV colabeatsals 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 
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concentrate supplies in less than two 
weeks, they very likely were not in- 
fluenced by the technical advantages 
which dairy scientists have found for 
cans—namely, that keeping quality of 
canned concentrate is better than for 
paper packages, and that wax from 
paper containers dissolves in concen- 
trate stored for some time. 


Half the housewives preferred that 
the concentrate be packaged in a paper 
container, about one-third preferred a 
metal can, and the rest said they would 
prefer glass. Some of these had been 
given concentrate packed in both 
paper and in cans (about 116 of the 
919 families). Those who had received 
only one type of container showed 
a tendency to prefer that container, 
but this did not significantly alter 
the results. 


Results were heavily weighted by 
Madison replies. Beloit showed more 
preference for paper, less for cans and 
more for glass (54.7%, 23.9% and 21.4% 
respectively). 


Acceptance of Quantity Containers 
asked 


Housewives were whether 


they would buy a_ three-quart-equiv- 
alent size package (size of one quart 
of fluid milk) if they could get it for 
a little lower price than the small size. 
Replies showed that 63.5% would, 
33.7% would not, and 2.8% were un- 
decided. The answer depended on 
whether they now buy (a) a large 
quantity of ‘milk and (b) larger con- 
tainers. 

that 75.5% 
of the families buy six quarts or more 
per week and 68.7% of all families buy 
in sizes of two quarts or more. Over 
two-thirds of those who now buy the 
quantity container of fluid milk would 
buy the quantity container of concen- 
trate for price advantage. Only a little 
over one-third of those who now buy 


Elsewhere it is shown 


single quarts would buy the concen- 
trate in quantity containers. 


Chief reasons given for why they 
would buy the larger container were 
cheaper (46.3%), that they use a lot of 
milk (15.9%), and easier to store (6.9%). 
Chief reasons why they would not buy 
it were use small quantity (44.5%) dif- 
ficult to store (14.8%), and less conven- 
ient (10.2%). 


Will Housewives Substitute 

Concentrate for Milk or Cream? 

Part of the answer to this question 
depends on the price of the concen- 
trate. Less than 10% would refuse to 
buy any for some use regardless of 
price. Though survey technique has 
limitations for measuring the price 
necessary to capture the potential mar- 
ket, the following data were obtained 
with the uniform assumption that fluid 
milk was 20 cents a quart: 


(a) What 


would be necessary to induce 


price for concentrate 


complete substitution for fluid 
milk? 


(b) Would 


concentrate at 20 


housewives buy any 
cents per 
quart equivalent and for what 


use? 
(c) the same with concentrate at 
25 cents a quart. 


Replies suggest that with concen- 
trate at 18 cents, 50.5% of the house- 


wives would substitute it for 100% of 


(Please Turn to Page 105) 
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The service end of a new 
Portersville Bulk Pick-Up 
Truck. Two large stainless 
steel compartments with in- 
sulated doors. Incorporates 
many exclusive Portersville 
features. 


Portersville engineers and craftsmen are specialists in 
the design and fabrication of tanks for the dairy indus- 
try. Storage tanks, milk transports and bulk pick-up 
trucks are designed for the lowest possible initial cost, 
maximum service economy and sanitary features con- 
forming to 3A standards. If you are buying tanks be 
sure to investigate PORTERSVILLE first. 

WRITE FOR COMPLETE INFORMATION. 


Statnless Equipment Corp. 


PORTERSVILLE, | (BUTLER COUNTY), PA. 





Portersville 
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Enjoy the advantages of easily movable 

equipment, full protec tion of floors and the 
elimination of damage to equipment due to 
wracking — at no additional ex pense over 


ordinary casters and wheels. 





Always SEVAEE.. 
and ROVER 


DARNELL 


CASTERS & WHEELS 


have these 
FEATURES 


for longer 
trouble-free 
service 


RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED . 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem; 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 






STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Gree Manual 


DARNELL CORPORATION 
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By W. S. ROSENBERGER and V. H. Nielsen 


How to Standardize Acidity 


in an Ice Cream Mix 


QUESTION — We manufacture 
and sell ice cream mix and we are 
interested in standardizing the acid- 
ity of these mixes. 


The acidity of the fresh ingredi- 
ents is usually as follows: 


Per cent 
Ingredient acidity 
Cream WW 
Milk 16 
Skim milk 16 


Condensed Skim milk (30% S.N.F.) .60 


The acidity of the mixes, follow- 
ing pasteurization and cooling, is 
usually 0.18 to 0.20 per cent. Occa- 
sionally, however, an “off” can of 
cream gets into the mix and the 
acidity may be higher. 


Our mix will keep in our cooler 
3 or 4 weeks without increased acid- 
ity but some of our mix accounts 
have poor cold storage facilities, 
and, consequently, the mix does not 
keep well for them. 


With these facts in mind, please 
answer the following questions for 
us: 


1. Shall we continue to use bak- 
ing soda as a neutralizer or 
can you suggest some thing 
better? We are interested in 
a dual purpose acid preventer 
for reducing any acidity in 
the original ingredients and 
keeping the mix from develop- 
ing acidity under bad storage 


conditions. 

2. When should the original 
sample be taken for acidity 
test? 


3. To what acidity should the mix 
be neutralized? 


4. At what temperature should 
the neutralizer be added? 


5. When, during the heating or 
holding period, do you suggest 
rechecking the acidity? Can 
more neutralizer be added at 
this point if the acidity is not 
low enough? 

ANSWER—We 


you carefully check the quality of 


recommend _ that 


ingredients and use only fresh raw 
materials in the mix. If you follow 
this procedure neutralization of the 
mix will not be necessary. 


It does not seem advisable to at- 
tempt to increase the storage life of 
the mix by reducing the acidity below 
the normal acidity. This practice will 
usually impair the flavor and will not 
result in better keeping quality. A 
perishable product like ice cream mix 
cannot be expected to have unlimited 
keeping quality. 

However, if you find it necessary to 
neutralize the mix, the following sug- 
gestions should prove helpful. 

Assemble all the various ingredients 
in the mix vat and agitate thoroughly 
before taking the sample for the acid- 
ity test. 

We usually figure each 1.0 per cent 
serum solids in the mix contributes 
0.0175 per cent acidity. So, if the mix 
contained 10.0 per cent serum solids, 
you would expect (10 x 0.0175==.175 
per cent) acidity in the mix if all the 
ingredients were high quality and no 
developed acidity was present. 

Baking soda is not considered a 
good neutralizer for ice cream mixes 
as it is apt to impart a neutralized 
flavor due to the fact it does not react 
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Bulk Milk Profits 


for the next 20 years could easily 
depend on your 



















reading this 
Moyonminer 


booklet now! 





in this Mojonnier Bulletin 340-22 
You'll Aee— 
20 MAJOR 
ZUR @oeleo)] BS: 
FEATURES 


—profit-saving features—all developed 
as a direct result of the day-in, day-out 
experiences of thousands of dairy 
farmers over the past 10 years—since 
the beginning of bulk milk handling. 






LK COOLER 


J 
WY illustrated You ll A€e€ —the Mojonnier 


lon capecity) ae | 
\ Power-Saver Controls—that save as 





much as one-half on electricity! 






Models 200V, 300V 4 legs; 400V thru 800V 





























100 Jens: 1000 8 legs. Models 500V thru 
00 ave 2 agitators and 2 gearmotors. J 
ONS IN INCHES . . 
La ar = ll aa a You Lf Ae€e€—how milk quality 
753 Si r Sia x ew - 
1505 as | Ceara B: is always protected. 
1 8 333% | r 
er | i) 
135 1 44.6 2 . 
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both Standard and Vacuum Bulk Cooler 
capacities to fit every milking need. 





Bulletin 340-22 


Get Mojonnier Bulletin 340-22 ... It’s available now . . . write: 
MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 


ALL STAINLESS STEEL 


BULK COOLERS 


Pioneer Builders of Stainless Steel Dairy Cooling Equipment 
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completely with lactic acid. In fact, 
only about 80 per cent will react at 
the boiling point, which would result 
in approximately 20 per cent residual. 

Flake caustic soda (76%) is one of 
the cheapest and best neutralizers 
available. It will react 100 per cent 
so there will be no residual in the mix. 
This is the same material that is com- 
monly used in the soaker tank of 
bottle washers. Be sure, however, that 
you get the 76%, which is equivalent 
to 98.1% NaOH (sodium hydroxide). 
This material is very corrosive and 
must be handled with extreme care. 
You use 0.44 pounds of it to neutralize 
1 pound of lactic acid in the mix. 
When used, it should be diluted to a 
10 per cent solution (1 pound caustic 
soda to 9 pounds cold water). 

Following is an example of a stand- 
ardization procedure: 

Suppose you had 5000 pounds of 
mix (11.0 per cent serum solids) in 
the vat and the acidity test was 0.23 
per cent. How much caustic soda 
should be added? 

11 x 0.0175=0.19 per cent acidity 
should be present if acidity is normal 

.23%-.19%—.04 per cent acidity to 
reduce with caustic soda 

5000 pounds mix x .0004—2.0 
pounds lactic acid to neutralize 


If 0.44 pounds caustic soda is re- 
quired to neutralize 1.0 pound lactic 
acid; it would require (0.44 x 20.88 
pounds) to neutralize 2 pounds of 
lactic acid. 

Weigh 0.88 pounds caustic soda, 
dilute it with (0.88 x 9=7.9 pounds) 
cold water, stir thoroughly, and slowly 
add the solution to the mix, then 
pasteurize. 








The Personal Touch Pays Off 
By E. MADDEN 


Y ROUTE covers a segment of apartment houses and there is 
M an occasional mix-up caused by pilferage, lapse of memory 

on my part, or just plain forgetfulness by a substitute driver 
when I am off sick or away on vacation. Mistakes are bound to 
happen even to a milkman at least once in a while. 

Many of the families who live in these apartments are away 
during the day as both the husband and wife work. Hence I do 
not contact them more than once a week and sometimes only once 2 
month when I present my bill for milk delivered. Therefore much of the 
milk is placed as near the door as possible to avoid a mix-up with 
the occupant next door. But they do occur. 

I have two kinds of customers, the daily customer and the 
occasional customer. The latter is the one most likely to cause mis- 
understanding as he takes milk only two or three times a week. 
The driver, although he keeps a record of his customer, is apt to 
forget him once in a while. Then with the daily customer there is 
the lack of cooperation or failure to tell his milkman when the family 
will be away over the weekend or going on a vacation. Milk left 
around will spoil. 

When I present a bill to a customer where there may be some 
slight variation in the amount of milk delivered, I always try to 
correct it and make the customer feel that he or she is being treated 
squarely. I give the customer the benefit of doubt and fix up the 
bill to his satisfaction. The office backs me up on this as their slogan 
is “We don’t like to lose a customer, we do like to get new ones.” 


This procedure has created a measure of good will and friendship 
along my route. When customers move away, I try to serve them 
personally if they are anywhere near my route in order to keep that 
personal touch. New occupants moving into the buildings I am able to 
procure many times on the recommendation and gratitude of other 
customers in the buildings who are eager to vouch for the astuteness 
and friendliness of my service. 














In case you wish to recheck the acid- 
ity, you can do so after the mix is 
Additional 
neutralizer should not be added at 
this time so make certain the original 


pasteurized and_ cooled. 


acidity test is completely accurate. 

When checking ice cream mix acid- 
ity, weigh a 9 gram sample and titrate 
without diluting the 


water. 


sample with 


NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 








PROVIDES — 


Greater sanitation . 
posite samples. . 
to operate . 
wearing parts . 


. . Better control . . . More accurate com- 
. Less operator fatigue . . . Less steam required 
. . Less power required (One Power Unit) . . 


. Fewer 


. . Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


Ge KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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Detours Need Not Spell Disaster 





The quality built into a Batavia Body takes 
the risk out of delivery. Despite delivery delays 
your product is protected. And that’s just,one of 
the many dollar and cents benefits a Batavia 
Body provides. Ordinary maintenance costs are 
virtually eliminated, body life lengthened, de- 
livery breakdowns practically unknown. 


Why should you deliver in a Batavia Body? 
Let a Batavia representative show you, in black 
and white, why a Batavia Body costs less to own 
than any other. Let him show you why Batavia 
Bodies serve equally well for both the largest, 
and the smallest, companies in your field. 


YOUR CHOICE OF SYSTEMS 


1) Standard hold-over with self-contained con- 
densing unit 

2) Standard hold-over for ammonia system, re- i are jelier 
mote operation 

Over-the-road blower type system 
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BATAVIA BODY COMPANY Batavia, Illinois 


July, 1956 
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CONSIDER THESE ADVANTAGES 
STOPS SPOILAGE — Milk is delivered 


country fresh regardless of distance. 
ELIMINATES ICE COSTS — Saves hun- 
dreds of dollars annually on ice alone. 
CUTS YOUR PAYROLL — No icing 
work. Fewer men to load. Undelivered 
milk need not be returned to the cooler. 
PROVIDES STORAGE SPACE — Dur. 
ing peak output, the Batavia Body serves 
as auxiliary storage —a cooling room 
on wheels. 

REDUCES MAINTENANCE — No wet 
ice to cause rust damage. Maintenance 
costs virtually eliminated. 

INCREASES SALES — Lets you expand 
delivery to new markets; keeps your pro- 
duct quality. 
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Although Its Presence Iu The Milk 


Supply May Ge Lower “Than We Thought — 
Don’t Be Complacent About Antibiotics 


In Milk 


So you're a little 
disturbed by all this 
talk about antibiotics 
in milk, and perhaps 
your customers are 

sharing 

thoughts. Or maybe 

you are in the busi- 
ness of making cottage cheese and re- 
lated products and wonder why at 
times it isn’t possible to manufacture 
a good quality product and sometimes 
have no product at all. Write it off 
to antibiotics? 


Regardless of our personal thoughts 
antibiotics are here to stay, for in the 
control of mastitis in dairy herds their 
application has been extremely effec- 
tive. Few would object to the use of 
these drugs if it were not for the fact 
that in the treatment of dairy cattle 
the antibiotics are of necessity applied 
to the milk gland tissue through the 
teat canal. From here a considerable 
portion of the dosage, estimations 
range to more than 50 per cent, is 
eliminated into the milk. If the milk 
obtained from treated cows up to the 
sixth milking after treatment, or after 
the third milking when the antibiotic 
preparation contains no delaying sub- 
stances, is discarded, only then will 
trouble resulting from this use of anti 
biotics as a therapeutic instrument be 
minimized. Antibiotic therapy for dairy 
cattle is a fait accompli and it be- 
hooves responsible people in the dairy 
industry to adopt a philosophy and 
control program for common under- 
standing and protection. 


Problems Created Are Complex 


Two points of controversy have 
arisen concerning the effects of the 
use of antibiotics. One is concerned 


with the public health aspects to the 
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By FRANK V. KOSIKOWSKI 


human; the other is related to the 
manufacturing of dairy 


products. Both deserve serious con- 


fermented 


sideration by the fluid milk industry. 


In the field of public health a recent 
news item in a national magazine has 
called attention to the fact that small 
amounts of antibiotics are present in 
some of the fluid milk supply through- 
out the United States. Acknowledging 
the low levels of antibiotics, the report 
states that a few individuals might be 
so “exquisitely sensitive” as to be seri- 
ously disturbed by amounts present 
in milk. This news item may have been 
more disturbing to consumers than any 
ingestion on their part of milk contain- 
ing antibiotics, but it does point up the 
fact that public health officials are 
considering this problem. 


medical 
authorities on other aspects of the 
public health that, at 
present levels of antibiotics in milk, 
there is unlikely to be a modification 


Current opinion among 


problem _ is 


in the human oral or intestinal bacteria 
flora, and there is little chance for the 
emergence of strains of pathogenic 
bacteria resistant to treatment by anti- 
biotics. In the light of the recent ap- 
proval given by the Federal Food and 
Drug officials for a spoilage-retarding 
process 


involving the spraying of 


dressed poultry with an antibiotic, 
aureomycin, one wonders why all the 
fuss is made about the small amounts 
of antibiotics in milk. An explanation 
is that in the cooking of poultry all 
of the antibiotic is destroyed by the 
high heat, while pasteurization of milk 
has little effect on these materials. 


The other 
proper growth of 


question concerns the 
bacterial cultures 
in the preparation of fermented dairy 


products, including cottage cheese and 


Cornell University 


sour cream. Bacteria in these commer- 
cial cultures have important functions, 
specifically acid and flavor production. 
Antibiotics in contact with these bac- 
teria retard or prevent their growth. 
If critical quantities of antibiotics, such 
as penicillin, find their way into the 
milk supply through mastitic therapy, 
desirable bacteria fermentations are 
adversely affected and the product, if 
it is formed, will be weak in body, 
gassy, and lacking proper flavor. It 
is necessary only to have one part of 
penicillin per 100 million parts of milk 


to create these effects. 


Concentration of Antibiotics in Milk 

The incidence and average concen 
tration of antibiotics in milk resulting 
from mastitis treatment is being estab- 
lished in various areas of the world. 
1954 
by the Federal Food and Drug Admin- 


A recent survey conducted in 
istration on 474 samples of milk col- 
lected from 16 areas of the United 
States falls in the pattern of earlier 
studies. Penicillin, with but one excep- 
tion the only antibiotic detected, was 
observed in 11.6 per cent of these 
samples collected and in concentra- 
tions ranging from .003 to .08 units/ml 
milk. The international penicillin unit 
is 0.6 millionth of a gram of pure 
crystalline penicillin-G. 

Penicillin in milk at levels of 0.1 
unit/ml, or higher, will create a sig- 
nificant disturbance in rate of acid pro- 
duction in cottage cheese and smaller 
amounts may deter good flavor pro- 
duction. 


Approximately 2000 pasteurized 
New York State 
during 1951, by the author and his 
associates, 


milks examined in 


showed the presence of 
penicillin in less than 6 per cent of the 


samples. All the positive cases, with 
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MR. PRESIDENT: 


Mrs. Solzano and her brood make the best kind of 
customers. The kind you can most successfully solicit 
when you deliver in paper cartons. 

Here’s where the safety and convenience of paper 
cartons are most appreciated. Busy mothers with 
growing children also mean big volume stops. 

Dairypak can help you add customers. Our new 
Dairy Executive Guide provides a complete program 
for smoothly converting to paper; shows how to 
boost sales through new-customer promotions, planned 
sales training and merchandising. 

When was the last time you really seriously con- 































“The kids drink us dry...but we love it!” 


sidered changing over to paper? A lot has happened 
in the last nine months that may very likely affect 
your thinking. May we supply you with the current 
story? Just write to: 5250 Brookpark Road, Cleve- 
land 29, Ohio. 


OUR BUSINESS !S TO SELL YOUR MILK 






INCORPORATED 








Step 1—Ten ml of melted whey agar is seeded with 5 drops of 
a commercially prepared B. subtilis spore suspension. 


the exception of 5, had concentrations 
between .05 and 0.1 unit/ml. The 
five positive milks above this level 
were totally unsuitable for cheese mak- 
ing because acid production was im- 
possible at the high levels of penicillin 
present. 


indicates that 
our milk supplies are considerably low- 
er in penicillin and other antibiotics 
than would have been indicated from 
the furor attending the advent of these 
drugs in the field of mastitis control. 


Present information 


At the same time complacency with 
the present situation is not warranted. 
Antibiotics do exist in our fluid milk 
supplies and where critical levels are 
attained the individual fermented dairy 
product manufacturer, measuring his 
losses, is keenly aware of their pres- 
ence. The fluid milk operator is di- 
rectly concerned, too, because of pos- 
sible adverse consumer reaction. With 
larger dosages of penicillin now being 
recommended for mastitis control, one 
cannot safely predict that current levels 
milk 


stationary. 


in our supplies will remain 


Milk is a Natural Source 
of Antibiotic-Like Reactions 


Oddly enough, many who turn their 
thoughts to antibiotics in milk think in 
terms only of those antibiotics that find 
their way into the milk from mastitis 
therapy. It is a rather profound mys- 
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tery of milk chemistry that raw milks, 
fresh from untreated cows, at times 
display marked symptoms of antibiotic- 
like activity toward pure cultures of 
bacteria, particularly the pathogen, 
Streptococcus pyogenes. This bacter- 
ium causes septic sore throats and scar- 
let fever 


The nature of this antibiotic-like ac- 
tivity of raw milk has been extensively 
studied and much has been learned, 
but the scientific world is still at a loss 
to explain this phenomenon fully, or 
to crystallize the active material from 
milk, if such a chemical compound 
exists. This natural antibiotic-like ac- 
tivity is totally destroyed in milk heat- 
ed to 180°—5 


aureomycin, neomycin and streptomy- 


minutes. Penicillin, 
cin activity is relatively undisturbed 
at this temperature. 


Equally as interesting is the observa- 
tion that some normal milk bacteria 
while growing in milk can synthesize 
and eject active antibiotics from their 
cells. The rather exciting manner in 
which certain strains of streptococci 
release these antibiotics into milk to 
destroy neighboring 


intercept and 


bacteria, lactobacilli and _ clostridia, 
may be compared loosely to the action 
of intercepting rocket projectiles typi- 
fied by the “Nike.” Useful applications 
have been made of this phenomena of 


antibiotic production by normal milk 


Step 2—Seed agar 









d 


is poured into dish and allowed 


to harden. 


petri 


bacteria in controlling obnoxious bac- 
teria of dairy products. 

In our milk supplies, then, there 
can be found more than a simple anti- 
biotic effect of commercial drugs such 
as penicillin. Scientific probing may 
well provide a better insight concern- 
ing the nature and significance of these 
natural inhibitory agents. 


Since our knowledge of the overall 
subject has better defined 
there is an inclination to suspect that 
antibiotics are not 


become 


necessarily the 
major cause of starter and cheese fail- 
ures. More important perhaps are poor 
culture-handling technics, delayed 
transferring of cultures, and lack of 
proper supervision of the production 
of large batch starters. Contamination 
by such bacteria as Bacillus subtilis 
and Escherichia coli inevitably leads 
to suppression of the normal growth of 
starter bacteria. These contaminants 
reduce acid production to a slow rate 
and lead to poor flavors. 


Thus, a condition arises which re 
sembles an antibiotic problem in many 
attributable to 
another cause. A number of instances 


ways, but which is 
of starters or cheese supposedly made 
from antibiotic milk have been brought 
to the attention of the author by man- 
ufacturers, but examination 
have turned out to be prime examples 


under 


of gross bacterial contamination. It 


would be well to inquire into house 
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Step 5—Plates with discs are incubated inverted for 4-6 hours 


at 37° C. 


keeping techniques first before point- 
ing an accusing finger at antibiotics. 
Not to be left out of consideration as 
trouble-makers, are bacteriophage and 
the natural inhibitors of milk. 


The Detection of Antibiotics in Milk 


Several excellent tests, completed 
in a few hours or less, exist for detect- 
ing antibiotics in milk. These involve 
a comparison of rates of acid produc- 
tion or dye reduction by test bacteria 


grown in antibiotic milk and in control 
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be heated to 180° 


non-antibiotic milk under  standard- 
ized conditions. 
One test which differs from the 


above and yet is simple and based on 
classical principles, is the disc assay 
method.* Because it can be operated 
in any dairy plant equipped to run 
bacteria counts of milk, it should find 


wide use. 





*All material for test obtainable from 
Difco Laboratories, Detroit, Michigan. For 
best results 1/2” discs should be specified. 


Step 3—Sterile paper disc, 12” 
dipped on edge into test milk. All milks prior to sampling must 
F.—5 minutes to inactivate natural inhibitors. 





’ diameter, held by tweezers is 


Step 4—Paper disc saturated with test milk is applied to sections 
on solidified whey agar. Sections made with glass marking pencil 
on under surface of plate. 





Step 6—Presence of zones are observed visually or with Quebec 
colony counter. Diameter size determined with calipers and rule. 


The method is based on the follow- 
ing principle: A paper disc saturated 
with test milk is placed on a 
with B. subtilis 
organisms. When the petri plate con 


solid 


whey agar seeded 
taining the seeded whey agar and disc 
is incubated for four to six hours at 
37°, any antibiotic present in the 
milk saturated disc will move into the 
agar. The seeded bacteria will grow 
also during this period. If the concen- 
tration of antibiotic dispersed in the 


agar is high enough no growth will be 
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evident in the radial area which it 
occupies, whereas in other portions 
of the agar a profuse and_ turbid 
growth of bacteria will occur. A clear 
zone around the paper disc indicates 
the presence of an antibiotic; the size 
of this zone indicates its concentration. 
A brief pictorial description of the 
disc assay method is outlined in Fig- 
ures | to 6. 

Results are extremely accurate and 
sensitivity is high. Penicillin is most 
easily detected. With the standard 
method concentrations as low as .05 
unit/ml are observable. Using a modi- 
fication involving freeze-drying milk 
samples, concentrations to .01 unit/ml 
are detectable for penicillin and to 0.1 
unit/ml for aureomycin and_ several 
other antibiotics. 

The major disadvantage of such a 
method is obvious in that the time re- 
quirement of four to six hours prevents 
rapid detection of antibiotics on the 
deck of the dairy plant. However, its 
many advantages far outweigh its few 
disadvantages and the test has proved 


very valuable in the detection of con- 
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taminated samples and will continue 
to do so until such time as a reliable, 
quick deck test for antibiotics is estab- 
lished. At the moment no rapid deck 
test is available. Development of such 
a test is obviously a worthwhile re- 
search project for someone wishing to 
make his mark in the scientific field. 


Controlling the Antibiotic Problem 


Practical means of minimizing the 
amount of antibiotics in milk are under 
study throughout various areas of the 
world. In Sweden and Denmark the 
farmer is required to inform the dairy 
that his milk antibiotics 
through labeling of cans with special 
tags. The milk then can be diverted to 
channels other than fermented dairy 
products. 


This only in 
those areas where antibiotic contami- 
nated milk can be legally accepted at 
the dairy. Even the system in Sweden 
and Denmark will not work well if 
the producer fails to cooperate. It may 


contains 


system is feasible 


explain why in Denmark cooperation is 
obtained not only through education, 


Serving Baltimore and the surrounding area, the Koontz Creamery Co. 


but also through levying of stiff fines 
for non-compliance in proper labelling. 

In the United States the Federal 
Food and Drug Administration has 
ruled that milk contaminated with 
antibiotics is adulterated and that milk 
from treated cows must be discarded 
or used for purposes other than human 
consumption for at least 72 hours after 
the last treatment. This type of milk 
is now theoretically held out of chan- 
nels intended for human consumption, 
but it is doubtful whether full com- 
pliance has been attained. An intelli- 
gent educational program, directed at 
the farmer and the veterinarian, re- 
garding the dangers of sending anti- 
biotic milk to dairies can ultimately be- 
come a highly effective control instru- 
ment. It is a relatively serious economic 
handicap for the farmer to retain 
his contaminated milk on the farm for 
at least three to six milkings, but unless 
this type of milk is restricted even 
greater economic problems may ensue. 

Attempts also have been made to 
deal with the control of the antibiotic 


(Please Turn to Page 109) 


operates 40 refrigerated trucks for handling milk, in addition to its fleet of 
over 100 milk delivery units. The insulated trucks are cooled at night by a 
Frick refrigerating system; the ammonia lines extend around three sides of 
the truck yard. This is the most efficient method of cooling trucks known. 


Whether you need broken ice, cold brine, cold water, cold storage, direct 
expansion cooling, quick freezing, truck refrigeration, or air conditioning— 
or all at once—you get the ultimate in engineering and dependability with 
Frick equipment. Let us quote now on your requirements. Write, wire 


or phone 


DEPENDABLE REFRIGERATION SINCE 


WAYNESBORO, PENNA. 
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How to use the lure of AlumaSEAL to sell more milk 


Study the buying habits of your present 
and potential customers and you will 
see a new way to appeal to them— 
with AlumaSEAL hoods. 

Check the markets where they shop 
and the refrigerators and freezers in 
their homes. 

You’ll find they’re buying more and 
more perishables protected by aluminum. 

They have learned from experience 
that aluminum lasts for the life of the 
product it protects, keeping it fresh and 
flavorful. 

Aluminum won’t tear, soil, or fray. 


No wonder that many dairies have 
found AlumaSEAL hoods a lure to new 
sales. To make your sales curve upward 
like theirs, do what these dairies did: 


1. Hood your bottles with AlumaSEAL 
—give your milk the complete protec- 
tion of aluminum bonded to tough, 
pure sulphite paper. 


2. Use the many free marketing aids 
we’ve prepared. Let your customers and 
the people you would like to be customers 
know of the new and better way you 
are protecting the milk they buy. 


Hinged hoods for 48 to 56 mm bottles. 
Only AlumaSEAL snaps open, snaps 
shut on a hinge. And it really snaps 
shut so your milk stays fresh to the 


last drop. 





Smith-Lee Co., INC. sreciauists in pairy PackaGinc 


July, 1956 


We can adapt your present cap or hood 
design to AlumaSEAL .. . Or develop 
a completely new design from your 


choice of 12 brilliant colors—at no 
extra cost. 
Like to find out more about how 


AlumaSEAL can help your sales strat- 
egy? Talk to a Smith-Lee salesman. 
Or write us for literature. 





DAIRY INDUSTRIES EXPOSITION 
October 29-November 3 * BOOTH W-2 
Atlantic City « Convention Hall 





New AlumaSEAL Hood for 38 mm 
bottles. You can use aluminum on the 


popular 38 mm bottles, too. Heat- 
treating helps AlumaSEAL hold its 
snap-off, snap-on ability. 


Sl Memace fy 
NATIONAL 
DAIRY 
COUNCIL 

* A 











Oneida, N. Y. 
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By R. F. HOLLAND and J. C. WHITE 


Homogenizing Skim Milk Helpful 
if Vitamins Are to be Added 


QUESTION—Your article on the 
“Manufacture of Modified Skimmed 
Milk” has been most helpful to us 
in making our plans. There are, 
however, several questions on 
which we would appreciate your 
comments and recommendations. 


From what we have read on this 
subject, there appears to be uni- 
formity of thinking that the most 
desirable product tests 0.5 per cent 
butter-fat, has added 3 per cent 
solids-not-fat from condensed skim, 
and is homogenized at 2500 
pounds. Your calculations are based 
on 10.5 per cent solids-not-fat and 
no mention is made of homogen- 
izing. Are you in disagreement with 
the above? Secondly, do you have 
any preference as to when the 
vitamins A and D are added; that 
is, should it be before or after pas- 
teurization and homogenization. 


We had intended to show on the 
carton a comparative chart of the 
nutritional factors in milk, skim milk 
and modified skim milk. While we 


have several charts before us, there 
are discrepancies that have us con- 
fused. Could you furnish us with 
such a breakdown on the three 
milks mentioned as to protein, car- 
bohydrate, calories, fat, vitamin A, 
vitamin D, calcium, phosphorus, 
riboflavin and thiamine. The modi- 
fied skim of course would be forti- 
fied with A and D, with a 0.5 per 
cent butterfat and 11% per cent- 
12 per cent solids-not-fat. 
—B. B. D., New York 

ANSWER—We are in general agree- 
ment with the procedure you outline 
for making modified skimmed milk. 
Most operators do not feel that ho- 
mogenization is necessary when the 
skim is standardized with homogen- 
ized milk, but if vitamins are to be 
added then homogenization is very 
helpful. 

Where butterfat is kept to a mini- 
mum in modified skimmed milk it may 
not be necessary to homogenize at the 
full 2500 Ibs. pressure. Lower pres- 
sures may be helpful in lessening the 





TABLE | 
COMPOSITION OF VARIOUS MILKS 

per qt. 
protein carbo- calories Vit \ Vit. D Calcium Phosphor Ribo Thia 
hydrates flavir mine 
gms gms IU a gms gms mg mg 
Milk 3.5% fat 33 45 670 1500 8-32 1.15 0.88 1.65 0.33 
Skim milk (0.1% fat) 34 50 350 40 trace 1.21 0.95 1.75 0.35 
Modified Skim milk 46 67 478 2000 400 1.54 1.29 2.40 0.47 

11.5% solids not fat 


0.5% fat 
fortified with Vit. A & D 
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“chalky” texture and we would sug- 


gest no higher pressures than are 
needed to prevent cream line forma- 


tion in a reasonable period of time. 


Certainly the vitamin additives 
should be introduced before the prod- 
uct is homogenized and pasteurized. 
The processing aids in the dispersal 
of these materials and these vitamins 
are not markedly affected by heat. 
Pasteurizing should be done after the 
mixing, otherwise a serious post-pas- 
teurization contamination may occur. 


The information on the comparative 
nutritional values of whole milk and 
skimmed milk from which Table I is 
derived is contained in Agricultural 
Handbook No. 8, 
Foods—Raw, Process, Prepared—pub- 
lished in 1950 by the U.S.D.A. This 


gives rather complete analyses of dairy 


Composition of 


products and is in general agreement 
with the National Research 
publications of 1953. 


Council 


The values in table I for milk and 
skim milk are taken directly from the 
The values for the fortified, 
modified skim milk are calculated on 


tables. 


the basis of an 11.5 per cent solids-not- 
fat product containing 0.5 per cent of 
butterfat and enriched with vitamins 
A and D to the legal minimums in your 
state. 

The calculated results are interest- 
ing from several viewpoints. The prod- 
uct is rich in milk proteins which are 
so very valuable in nutrition and _ is 
also high in carbohydrate, lactose. We 
have tended to underestimate lactose 
as a dietary substance but it has real 
value 


above and ordinary 


sugars in building solid tissue and in- 


beyond 


fluencing intestinal flora. The modi- 


fied skim is also higher in the min- 
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Our Best Salesmen Are Our Satisfied DARI-KOOL Owners 


HERE ARE A FEW OF THE THOUSANDS OF ENTHUSIASTIC DARI-KOOL BOOSTERS 











Mr. HOWARD HARGROVE 
Timnath, Colorado 

“My DARI-KOOL cooléd 1,350,499 
Ibs. of milk last year.. without on 
ounce of trouble!”’ 


Mr. EDWARD A. FOOTE 
Gilead, Conn. 


Mr. CHESTER KENNELL 
Eureka, Illinois 


We're certainly hoppy we chose : “I bought a DARI-KOOL because 
an easy-to-clean stainless steel § it is so easy to clean — | also like 


Mr. HARRY NELSON 


Meriden, lowa 


Mr. GEORGE A. CROOKES 
South Farm, Culpeper County 
Rixeyville, Virginia 

I'm sure glad | bought a DARI 
KOOL Bulk Milk Cooler.” 


“I bought a DARI-KOOL because 
| figured it gave me more value 
DARI-KOOL.” its fast economical cooling!" for my money...1 was right too!” 
ild sug- 

Ig } _——- = ae oe oe oe oe ae oe 


t 

t 

' 

1 

i 

’ t 
\ t 
. { 

} t 
ANAT | 
| 

i 

| 

i 

i 


























an are t 1 
ae 
forma- | | i] - 
time. I I 
we 4 t 
dditives i t ny 
e prod- i ! NM 
urized. 2 . . 
ispersal . ! \ 
ee Ue r 1 — 
itamins r I i/ ~ 
y heat. | | : 
' 
iter the i. MEX ZIEGLER I ir. C. B. JORDAN I mr. G. R. WORTHINGTON © ‘Mr. KNUT HAUGEN Mr. ROLAND WEISSINGER 
ot ; } Fern Creek, Kentucky i c ‘ bi s Renita | 8 - ~ mAs : : Brodhead, Wisconsin Cape Girardeau, Mo. 
ost-pas- “I just can't say enough good 5 ic an inane i spanner OUR DARI-KOOL HAS PAID FOR You con't beot a DARI-KOOL for 
occur things about my DARI-KOOL. Now | like my DARI-KOOL so well, I 1 am a DARI-KOOL Booster ITSELF IN TWO YEARS — we like fast, low-cost cooling — ond IT 
ccur, ; I'm going to buy one for my other | am buying ao second one | 100% its trouble-free, avtomotic opera NEVER FREEZES MILK! 
dairy farm!” tion!" 
— i 
Ik and 
i : 
ohh Your best 
, ! ur 
vultural t I 
ion of t ! 
l—pub- 1 ! 
aie i 4 
\. This , , 
f dairy ; i i 
-ement i an i 
‘ * r. 
ouncil i we Ce i Le : 
t 
Mr. TED SCHNIEDERJAN 1 Mr. ROGER M. Van WINKLE 
Ik and Gainesville, Texas , Werren, indiene , 
? “To me, there's just one brand of My DARI-KOOL is easily cleaned 
mm the aed yt Fan — | and sanitized inside and out 1 
y ' : ° 
rtified, jd # cont freener dapicichici sia ' The ICE BANK COOLER that 
red on sanetiaieiiemeiemaael tapnantccnancendaell outperforms 
Is-not- , , and outsells 
ent of i ! them all...! 
famins i : 
n your i 1 
: . i 
’ t 1 
terest- i 4 Just ask any 
‘a i i mr DARI-KOOL 
th are , ry, , 
° —_ owner 
ind is I Mr. EARL CASSEL 1 
e. We Mr. CLINT HERZOG f  Hummelstown, Pa. 1 
. Rt. 2, Sequim, Wash. “ i 
al ] I'm glad we bought a fast-cool- 1 
actose I'm well pleased with the opera- ing DARI-KOOL...blend tempera- U 
tion of my DARI-KOOL. I've never t e roblem, even though ° 
s real? hod @ service coll!” $e ee tr} Write Dept. 107, for NEW FREE CATALOG! 
lit , i at one time! i 
ary | . 
id in- - ° 
mod Dairy Equipment Company - 1444 £. WASHINGTON AVE. - MADISON 10, WIS. 
min- 
view July, 1956 63 








erals and water-soluble vitamins which 
are so valuable. 


Most 


product is low in caloric content. With 


significantly, however, the 
today’s consumers so very conscious of 
weight and increasingly aware of nu- 
tritional needs, modified skim will have 
great appeal for both adults and chil- 
dren. It should be especially appealing 
to the middle-aged and older people 


who need minerals, vitamins, and high- 


quality protein but low caloric intakes. 


can be made. 


131 Baltimore Pike 








What’s In Your Bottle?- 


Now you can have the Bottle Scope Inspector, which has 
been successfully used by thousands of dairies and bottlers since 
1933, with the new plastic rectangular magnifying lens. 


The new lens is 18” long and will handle any size bottles 
up to and including half-gallons. 


Will fit any conveyor at any point inspection is desired, 
before the filler. Requires but 24” of space. Prompt shipment 


Price only $215.00 complete, f.o.b. your City. If stainless 
steel light source is desired add $30.00. Deduct 5% cash dis- 
count if payment is sent with order. 


BOTTLE SCOPE MFG. COMPANY 


Maximum Cream Line For 
Pasteurized Milk 

QUESTION—How should pas- 
teurized milk be handled to pro- 
duce the deepest possible cream 
line? —J. C., New Jersey 

ANSWER—Maximum creaming of 
pasteurized milk depends on maximum 
clustering of the fat globules of the 
milk and the these 
clusters in rigid form. To produce 
maximum clustering of the globules, 
the milk must contain an undenatured 


maintenance of 








Lansdowne, Penna. 
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protein material called euglobulin o; 
agglutinin. All natural milks as pro- 
duced by the cow contain this ma- 
terial and that a 
present in 
milks than in 
Holstein or Ayrshire. This does not 
mean, however, that these latter milks 
do not 


indicate 
amount of it is 


studies 
greater 


Jersey and Guernsey 


contain ample amounts of 


the agglutinin for good cream-line 


production. 


Handling methods for pasteurizing 
the milk to produce maximum cream- 
ing are important and may be some- 
what touchy, especially during and 
after the pasteurization process. Em- 
phasis will, therefore, be placed on this 
part of the processing procedure. 


If holder pasteurization is to be 
used, the holding temperature should 
not exceed 144° F. for 30 minutes. 
The temperature should be dropped 
immediately at the end of the holding 
period to approximately 120° F. The 
milk may then be drawn from the vat 
over a period of at least one-half hour 
without danger of damaging the cream 
line. Agitation should be gentle dur- 
ing this time, however. Excessive de- 
lay in withdrawing the milk from the 
vat or excessive agitation will result 
in cream-line injury. 

After withdrawal from the vat, the 
milk should be chilled immediately to 
36 to 38° F. bottled at 


The warm milk may be pumped with 


and once. 
a choked centrifugal pump if necessary 
without damage. Pumping of cold milk 
should be avoided since clustering of 
the fat globules begins in a very few 
minutes after chilling. If clusters are 
formed and then broken up by the 
pump, they will not again re-form and 
creaming will not be as exhaustive as 
might be possible. Long holding of 
cold milk in surge tanks or in the bowl 
of the bottle filler should be avoided. 
After bottling, the milk should be 
stored in a cooler at 40° F. or below 
and maintained at this temperature 
until delivered to the consumer. If 
bottled milk is allowed to warm, fat 
clusters will be weakened and com- 
paction of the cream will occur, re- 
sulting in a reduced cream volume. 
In the case of high-temperature 
short-time pasteurization, the milk 
temperatures should not exceed 162 
and the holding time should not be 
over 16 seconds for maximum cream- 
ing. The handling and cooling pro- 
cedure after pasteurization should be 
the same as with the holder process. 
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Tinned Steel Cup— 
Type Dispenser Can 


New Stainless Steel 
Cup-type 
Dispenser Can 





Sun * 


features that make 
milk handling easier 


SANITARY » TOUGH + CORROSION RESISTANT 
LIGHT-WEIGHT > GLASS SMOOTH + EASILY STACKED 


Channel-Type 
Dispenser Con 


For longest service—surest, most complete san- 
itation — choose Superior Standard milk cans 
and dispenser cans. 


JouN Woop COMPANY 


Superior Metalware Division 








e 
509 Front Ave., St. Paul 3, Minn. 
St. Pauvl— Tiger— 
Standard Standard 
Milk Can Milk Can 
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RIGHT 
WRONG 


in 


Labor Relations 


If An Employee Is Disciplined By 
a Supervisor, Can Higher Manage- 
ment Later Increase the Penalty? 
What Happened: 


It was one of those hectic days. 
A lot of rush were coming 
through and foreman Alex Smith ap- 
proached Guido Noza and asked him 


orders 


to help out in another department 
when he finished his present chores. 
Noza said he couldn't do it. 


“TI won't get finished here until time 
to quit. I wouldn't have time to help 
out there,” Noza said. 


The foreman didn’t press the mat- 
ter. He simply said, “Guido, if you 
do have time, come over and give us 
a hand.” Guido’s answer was, “I know 
I'm not going to have time.” About 
two hours before the end of the shift 
the foreman saw Guido Noza loitering 
around the rest The worker 
had apparently finished his job, and 
was just waiting around to “kill time.” 


room. 





The 
laced 


“blew his 
Guido 


foreman 
then 
him a written warning notice which 


into and 


said that if the employee were again 


guilty of such insubordination he 
Guido was asked to 


sulked, but 


would be fired. 
sign the reprimand. He 
he signed it. 

About a week later the plant man- 
reviewed all 


ager, who discipline 


cases, noticed the Guido warning slip. 
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top.” He 
gave 


A round-up of day-to-day in-plant problems and 


how they were handled by management men. 


Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


He called in the worker and foreman, 
and reviewed the fact. “You got off 
too easy, Guido,” said the manager. 
“For an offense like this you deserve 
a stiffer penalty and I’m going to give 
it to you, too. You can lay off without 
pay for three days.” 

Guido 


been punished with a warning notice. 


complained. “I’ve already 
You can’t give me a double penalty.” 
He even quoted the Constitution of 
the United States to the effect that a 
man cannot be held in double jeop- 
ardy. Management poopooed his argu- 
It held that: 


1. “Guido 


twice. The warning notice was 


ment. 


isn't being punished 

a mistake. He should have got- 

ten a layoff right off the bat. 

The foreman was being too easy 

on him. So higher management 

is simply correcting an_ error 
made by the supervisor.” 

2. “And furthermore,” the company 
told the arbitrator, “This case has 
nothing to do with the Consti- 
tution of the U. S. 


criminal 


This isn’t a 
We're a 
business and have work to get 


proceeding. 


out. If we don’t set an example 
with Guido, we'll never get our 
orders out on time.” 


Was The Company: 


RIGHT | WRONG | 
What Arbitrator Clarence M. 
Updegraff Ruled: “The complain- 


ant here concerned had been subject 
to a reprimand which is regarded as 
one form of penalty or punishment. 
The Arbitrator agrees with manage- 
ment that if the misconduct charge 
against the worker was adequately 
established, a mere reprimand was 
probably inadequate punishment and 
a three-day disciplinary suspension 
would probably have been more suit- 


able. All this is hypothetical, however. 
There is no denial that he was given 
the written reprimand or that he sign- 
ed an acknowledgment of it and was 
later summoned to a _ hearing, the 
whole matter re-examined and a sec- 
ond or further punishment meted out. 
After one punishment has been im- 
posed upon an employee, a second 
punishment of greater severity for the 
same act cannot be regarded as “good 
and just.” It is awarded that the rec- 
ord of Guido Noza be modified to in- 
clude the written reprimand which 
he acknowledged, and that the three- 
day disciplinary suspension be set aside 
and that he be given back pay for 
the same.” 


If a Wildcat Strike Closes Down a 
Plant, Are Innocent Employees Who 
Show Up For Work Entitled to 
“Call-In” Pay? 

What Happened: 


The day after management put in 
a new production schedule in one of 
the departments, there were rumblings 
of dissatisfaction with the standards. 
A half hour before lunch time, 32 
men began to gather in groups and 
wouldn’t move on when the foreman 
told them to return to their jobs. They 
didn’t like the production schedule 
and they said so in heated, excited 
tones. The plant manager then came 
on the floor and cautioned the work- 
ers: “If you men don’t go back to 
work, you're taking a chance on your 
jobs. We have a grievance procedure 
here, and if you don’t like the rate, 
take it up through channels. I'll give 
you five minutes to get back to work.” 


The agent then 
appeared on the scene and pleaded 
with the men to go back to work, but 
to no avail. So the manager fired the 
whole lot. Meanwhile, the 
shift crew was on its way to work. 
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SPECIFY DOLE FOR LOW COST 


DEPENDABLE REFRIGERATION 

























TRUCK PLATES 


| i) 


7Trak-Ce 
EUTECTIC BLOWER UNITS 


QUICK FREEZE STAND 


Maximum Refrigeration Efficiency 


July, 1956 


ENGINEERED TO INSURE MAXIMUM EFFICIENCY 
WITH A MINIMUM OF MAINTENANCE 


DOLE was first to invent and patent the Vacuum Cold Plate... first to use the 
Vacuum Cold Plote to achieve maximum efficiency by pressure contact between 
. first to originate and patent the Vacuum Cold Plate Holdover 
. « first to apply Vacuum Cold Plate refrigeration to Latent Heat Storage 
. . « first to employ Hot Gas Defrost to eliminate plate scraping. For any type of 


refrigeration do a better job with DOLE Vacuum Cold Plates. 


jacket and coils . . 
principle . 


@old-@ed TRUCK PLATES . . . Engineered to maintain any temperature 
required throughout the trip . . .Send for Engineering Catalog CE. 


7Take-Cel EUTECTIC BLOWER UNITS . . . For all high temperature appli- 
cations “Holdover for stopovers” .. . Send for Engineering Catalog CBE. 


QUICK-FREEZE STAND .. . For faster freezing to insure quality and flavor 
control . . . Send for Engineering Catalog AE. 


Aeat-C@el AUTOMATIC DEFROST SYSTEM—WITH Qadt-Cooler 
. . . Latest development in low temperature refrigeration. Faster heat 
transfer for quicker defrosting. Performs in any ambient. . . Send for 


Engineering Catalog DBE. 


Je-Cea ACCUMULATORS .. . For sweet water cooling. Eliminates 
“Blue Milk” . . . Send for Engineering Catalog BPE. 


OVERHEAD BANK ... Featuring natural convection with minimum dehy- 
dration loss . . . Send for Engineering Catalog AE. 

Let Dole engineers help you with your refrigeration 

problems. No charge or obligation, of course. 


DOLE REFRIGERATING COMPANY 
5932 N. PULASKI ROAD, CHICAGO 30, ILL. © 103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited ° 44 Elgin Street, Brantford, Ontario 
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But it wasn’t allowed to start because 
the wildcat stoppage and the dis- 
charges had disrupted production. 


“We're closing the plant down,” the 
manager said. “You second-shift fel- 
lows can go home. Come back to- 
morrow. We'll have replacements by 
then.” The next day the plant re- 
opened and production resumed. 
Came pay day, the second shift men 
who had been sent home were not 
paid for the day the stoppage took 
place. They filed a grievance. They 
wanted four hours call-in pay in ac- 
cordance with company policy. They 
argued: 

1. “We came to work but were 
sent home without advance no- 
tice. Company policy guaran- 
tees four hours call-in pay unless 
24 hours notice is given.” 


bo 


“We had nothing to do with 
the stoppage. We were inno- 
cent of any wrongdoing and 
therefore should not be made to 
suffer because some of the em- 
ployees lost their heads.” 


The company didn’t agree at all. 


LIA-SHEEN 








BUTTER WRAPPERS 


THIS PLIA-SHEEN WRAPPER OFFERS THE BEST IN BUTTER PROTECTION. ITIS A 


FLAVOR SAVER, MOISTURE SAVER AND MONEY SAVER 
DEVELOPED SPECIFICALLY AS A BUTTER WRAPPER, BLENDED WITH A PLASTIC 
RESIN COATING, FORMS THIS PLIA-SHEEN WRAPPER. A CUSTOMIZED WRAPPER 


PROVEN IN STEADY USE ON AUTOMATIC WRAPPING MACHINES. JUST CALL, 


WRITE OR WIRE FOR FURTHER INFORMATION. 


In fact it came up with some interest- 
ing counter-arguments: 


l. “We agree that we are liable 
for call-in pay where employees 
come to work and are sent 
home through no fault of theirs. 





That’s in our agreement with 
the union.” 


bo 


“We also admit that the men 
making the claim for call-in pay 
are innocent of any 
doing.” 


wrong- 


3. “But when the 32 men refused 
to work and went out on a wild- 
cat strike, our collective bar- 
gaining agreement with the 
union was no longer in force. 
Therefore we are not obligated 










THIS BASE SHEET, 





to respect the call-in provision 
of the contract.” 


Was The Company: 


RIGHT [1] WRONG [> 


What Arbitrator Harry H. Platt 
Ruled: “If the employer prevails in 
this case, then a single irresponsible 
act involving an unauthorized stop. 
page by a handful of employees serves 
to release the management of any ob- 
ligations to observe the terms of the 
collective bargaining agreement. It | 
constitutes an invitation to irresponsi- | 
bility on the part of the employees and 
the employer as well. Those familiar 
with labor relations are aware of the 
ease with which either party may 
bring about an unauthorized work 
stoppage. If this doctrine is upheld, 
anyone who finds a collective bar- f 
gaining agreement irksome may be j 
tempted to stimulate such action. The } 
employees making the claim for call- 
in pay committed no breach of the | 
contract. They are therefore entitled | 
to call-in pay of four hours. The em- ? 
ployees who called the stoppage and 
were disciplined were properly dealt 
with.” 





THIS 1S NO BULL 


VV ILS TUT IE It Milk Carton Wire can really 


help you avoid a lot of problems 
in your packaging operation. 
Specify Wilson WHILE TITIZE 


WILSON the mill that service built 


Manufacturers of Wire, Nails, Rivets 


Telephone LAfayette 3-1221 





WILSON STEEL AND WIRE COMPANY f 





ZIMMER PAPER PRODUCTS 


INDIANAPOLIS 7, INDIANAe MEIlrose 6-3333 









49TH AND SOUTH WESTERN AVENUE e CHICAGO 9, ILLINOIS 





“PLIA-SHEEN” IS A TRADE-MARK OF ZIMMER PAPER PRODUCTS, INC. 
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vss) Introducing new savings in-.delivery costs 


“<| New, roomier International Milk Trucks 
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: Greater load capacity is achieved 
through new drop-frame design. 65-case ca- 


Here’s the brand new INTERNATIONAL Model SA-140 with Metro- pacity in seven-foot Metroette body, and 
ette® body. Highly specialized design and performance features . . . even more in 9¥2-foot body. Model available 
the industry’s latest . . . will help you cut delivery costs. oe COS cad CSD eee. 
You can make more deliveries, faster! There’s new, added capacity 
| in the famed Metroette body . . . greater load-working convenience in 
the bigger driver compartment. Driver has more aisle space, or op- 
tional shelf at body floor level, with storage space below and above 
for five milk cases. 
Sit-drive controls with swing-away bucket seat standard . . . or stand- 
, drive with new Metro-Matic transmission optional. Special-order re- 
movable seat to use with stand-drive is available. 
And INTERNATIONAL Trucks are All-Truck built to save you the BIG 
money. No passenger car components are asked to do a truck’s work. 








reall : 
Y The result: dependable performance that saves you the BJG money in 
blems operating and maintenance over the years. 
‘ation. j Get all the details today from your INTERNATIONAL Truck Dealer or 
TILTH Branch, for lower delivery costs tomorrow. 
_ INTERNATIONAL HARVESTER COMPANY « CHICAGO 
ce bui 
, Rivets Pam t 
-1221 . = 
4 INTE Rr ATIONAL All-Truck Built New load-working and driving conven- 
ience in roomier driver compartment. Space 
A N Y | TRUC > to save you for five extra milk cases at right front, or for 
- refrigerated cabinet. New, more comfortable 
LLINOIS MULTI-STOP SALES LEADERS 18 STRAIGHT YEARS athe BIG money = steering column position and windshield. 25- 
. inch sliding side doors standard, 29-inch 
Motor Trucks * Crawler Tractors * Industrial Power * McCormick® Farm Equipment and Farmall® Tractors folding doors optional. Maximum visibility. 
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Heart Disease Is the Dairy Industry’s 
SWORD OF DAMOCLES 
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“I'll probably get shot 
for saying this in a dairy 
state, but the American 
people should drink less 
milk.” 

DR. |. H. PAGE 


President, National 
Heart Association 


Justifiably or not, milk is 


heart disease. 


“suspect’’ as a cause of 


It is time that we recognized the 


situation for what it is — dynamite! 


By NORMAN MYRICK and HERBERT SAAL 


eS ee “Tl probably get 

; shot for saving this in 
a dairy state but the 
American people 
should — drink 
milk.” With these 
words Dr. I. H. Page 
the 
American Heart Association, gave dra- 





less 





president of 


matic expression to the gravest danger 
that has threatened the dairy industry 
in modern history. Speaking before the 
Wisconsin Heart Association at Madi- 
son on June 2, Dr. Page left little 
doubt that in his opinion there is a 
definite relationship between milk and 
the nation’s number one killer, heart 
disease. 

On April 17 the New York Times 
carried an article under the headline, 
“Animal Fats Tied to Fatal Disease.” 
The declared “Cholesterol, 
Found In Meat, Milk, and Eggs, 
Linked To Atherosclerosis.” The story 


sub-head 


was a “report” based on the proceed- 
ings of 40th Annual Meeting of the 
Federation of American Societies for 
Experimental Biology. The article went 
on to say, “The evidence is mounting 
that diets rich in milk, meat, and eggs 

are one of the major factors in 


a disease called atherosclerosis.” 


Dr. Page’s statement and the New 
York Times story are the most recent 
and the most disturbing in a series of 
articles that have appeared sporadi- 
cally over the past six years. They have 
been published in such influential mag- 
azines as the Saturday Evening Post, 
Time, American Weekly, and the 
Reader’s Digest. Each one of these 
stories carried a strong implication that 
there is a connection between intake of 


milk and the high incidence of heart 
disease in the United States. 

What is the basis for this frighten- 
ing association? What is the evidence? 
What are they talking about? How is 
it that milk, a food synonymous with 
strong healthy bodies, a product we 
have described with pride as “nature's 
most nearly perfect food,” suddenly 
becomes “dangerous”? 


What is Arteriosclerosis? 

Arteriosclerosis, popularly known as 
hardening of the arteries, is responsible 
for the greatest number of deaths from 
disease in the United States today. It 
surpasses even cancer in the number 
of victims claimed annually. It is char- 
acterized by the blood vessels in the 
body becoming narrow and rigid. 

Atherosclerosis is a form of arterio- 
sclerosis in which deposits of chol- 
esterol, combined with fatty acids and 
protein appear in the inner layers of 
the blood vessel wall. This material is 
not deposited on the inner surface of 
the blood vessels, as calcium deposits 
are made in water pipes. Instead, the 
material is deposited under the cells 
lining the blood vessels. This causes 
a slowdown in the flow of blood, cre- 
ating a tendency for the blood to clot. 
When such a clot forms in the arteries 
of the heart muscle, the oxygen supply 
to that muscle is cut off and the heart 
ceases to beat. 

Cholesterol is a white, fatty, crystal- 
line alcohol, tasteless and odorless. It 
is present in animal fats—in meats, 
milk, milk products and eggs. It is 
found in most body cells and fluids. 


Up to the present time no one, no 
one, has established a definite connec- 
tion between milk and atherosclerosis. 
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*Doxens of Separator tests in dairies 
show that Sharples 10-X seals 
last as much as 30 times longer. 


rigid. 
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layers of Big savings year in and year out—that’s what the amazing new 
— : Sharples 10-X seal means to present and future Sharples owners 
surface of | a 

1 deposits 4 ... Savings not only in seal cost, but in long, trouble-free service. 
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is causes all replacement seals for Sharples machines now in service will be 
rp re the 10-X—the exclusive Sharples seal that outwears by ten times. 
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fluids. THE SHARPLES CORPORATION 
» one, no 2300 WESTMORELAND STREET « PHILADELPHIA 40, PENNSYLVANIA 
P connec- CHICAGO © NEW YORK @ CLEVELAND © HOUSTON *© SAN FRANCISCO 


Sold and serviced by reliable dealers everywhere. 
sclerosis. 
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Indeed, Dr. Page prefaced his state- 
ment on milk with the words, “We 
still haven’t got the whole picture but 
probably the fat content of the diet 
of the American people should be re- 
duced to 20 or 25 per cent of the total 
caloric intake.” The New York Times 
story said, “It has been assumed but 
not proved that the presence of chol- 
esterol, itself, in the blood is a fore- 
runner to the presence of artery or 
heart disease.” 


Jumping to Conclusions 


Unfortunately it is not necessary to 
establish a definite connection as far 
as public attitudes are concerned. It 
is only necessary for milk to be sus- 
pect. It is upon this basis that the 
conclusion jumpers and alarum sound- 
ers in the writing fraternity bombard 
the public through national magazines 
and newspapers with inadequate inter- 
pretations and incomplete facts. 


Scientists and technicians engaged 
in the important research work to un- 
ravel the mystery of the presence of 
large quantities of cholesterol in the 
blood vessels of athero- 
sclerosis make no flamboyantly positive 
statements. Quite the contrary is true. 


victims of 
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treet e Minneapolis 


Scientific research into this matter 
has been going on for many years in 
many universities and laboratories. 
Some of it has been financed by the 
dairy industry, by the American Heart 
Association, and the U.S. Public Health 
Service. 

Among the researchers is L. A. May- 
nard, who, in a paper presented at 
the Annual of National 
Council of Farmer Cooperatives in 


Convention 


1951, said, “The cause of nutrition is 
best served by getting all the facts as 
rapidly as possible whenever there is 
any basis for question. A case in point 
is the idea that certain animal prod- 
ucts may promote the onset and 
severity of arteriosclerosis after middle 
life. Limited research to date shows 
that this possibility exists. On the 
basis of very inadequate evidence, peo- 
ple are being advised by some physi- 
cians and particularly by popular 
writers to avoid or cut down on the 
use of eggs, butter, milk, and organ 
meats. Arteriosclerosis is a serious de- 
generative disease. On the other hand, 
the animal products in question are of 
vital importance for an optimum diet. 
It is my judgment that the present 
evidence does not justify concern 


about their use in the diet, but further 


research is imperatively needed. Agri- 
culture has as large a stake as the 
general public in getting the actual 
facts as rapidly as possible.” 


Others who have done much work 
in the field are Dr. John W. Gofman, 
University of California; Dr. Frederick 
J. Stare, Harvard School of Public 
Health; Dr. Irvine H. Page, Cleveland 
Clinic; Dr. Max A. Lauffer, University 
of Pittsburgh; Dr. Louis Katz, Michael 
Reese Hospital; Dr. Aaron Kellner, 
New York Hospital; Dr. Maurice 
Lev, University of Illinois Medical 
School; and Dr. Konrad Bloch, Uni- 
versity of Chicago. In addition there 
is much indirectly related research 
going on. 


Other Interpretations 


The most important fact, is that no 
definite scientific proof of a connection 
between dairy foods and hardening 
of the arteries has yet been produced. 
As a matter of fact the ultimate re- 
sult may be exactly opposite. There is 
some evidence to support the conten- 
tion that far from causing atheroscler- 
osis milk, meat, and eggs are necessary 
in order to prevent it. 





FRONT DOOR 

~s TEMPERATURE 

GUIDE 

All 3A Standard 
specifications are 
met. Design changes 
for fast, thorough 
cleaning. Valve as- 
sembly can be re- 
moved and washed. 
Valve is now ar- 
ranged so milk por- 
tion of tube is re- 
frigerated, and the 
tube extends less 
than 1” beyond the 
pinch-off point. 

Stainless steel cab- 
inet improvements in- 
clude: the tempera- 
ture control, ther- 
mometer on door, 
high legs for under- 
neath cleaning, and 
contour vinyl gasket 
on the door and cab- 
inet. 
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“You'd be on Cloud Nine, too, if you 
bought Johnston’s Dairy Powder to 
save big money on freight.” 


CHOCOLATE AND COCOA DIVISION 


MILWAUKEE, WISCONSIN © HILLSIDE, NEW JERSEY 


Robert A. Johnston Co. 
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. .. disperses more completely in cold water. 


See the difference 


ARCS processed dry milk powder wets faster 





Feel the difference 


Firm ARCS powder particles do not pulverize 
. retain their stability during shipping and 
handling. 
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ARCS processed “instant” non-fat dry milk powder 
has flavor equal to or better than the original 
powder. 


with Cherry-Burrell’s new ARCS instant powder system 


See the difference. You be the judge. Make your own cold water 
test that proves Cherry-Burrell ARCS processed powder dissolves 
faster . .. more completely. 


Feel the difference. Take a pinch of ARCS powder. Notice how firm 
and stable the clusters are to help resist breakdown during ship- 
ping ... keep packages full. 


Taste the difference. ARCS “instant” powder is equal to or better 
than the original powder. 


To test the difference drop us a line soon for a free sample of 
Cherry-Burrell ARCS “instant” non-fat dry milk powder. Seeing is 
believing. 


CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy + Food + Farm + Beverage * Brewing Chemical + Equipment ond Supplies 
SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 











Now it should be clearly understood 
that this contention is only a possibil- 
ity. It has no more factual basis than 
the contention that milk is related to 
atherosclerosis. The theory goes like 
this: Dr. Ralph T. Holman of the Uni- 
versity of Minnesota, has done a great 
deal of research work on this subject. 
His findings indicate that cholesterol, 
supplied by food or manufactured by 
the body, increases the need for essen- 
tial fatty acids. He demonstrated that 
essential fatty acid deficiency develops 
much faster when cholesterol is fed on 
a fat free diet and can be prevented if 
essential fatty acids are fed with the 
cholesterol. 


During the last 40 years per capita 
consumption of milkfat from all dairy 
foods has remained fairly stable, de 
clining slightly in the last few years. 
During that same period the incidence 
of heart disease has increased. The 
total fats in the nation’s food supply 
have also increased. The major in- 
creases have been in hydrogenated 
fats such as margerines and shorten- 
ings. Hydrogenation raises the temper- 
ature at which these fats melt making 
them solid at room temperatures. But 
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BASCA MANUFACTURING COMPANY 
(Div. of Huyler’s) 
2222 North Olney Street, Indianapolis, Indiana 
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MODERN COVER 
CAPPING 


At Less Than Plug Cap Cost! 
A switch to 38MM glass and 
Fords Econ-O-Seal Synchro- 
Print capping can save you 
thousands of dollars a year. 

Others are doing it now. 


Write for complete 


Precision 
Printed 
Aluminum Caps! 


UNITED STATES FOOD SUPPLY 


Total Fat and Percentage of Total Fat 
Contributed by Major Food Groups in Selected Periods’ 


Average 
1909-13 


Average 
1925-29 


Average 
1935-39 


Average 


1947-49 1954 
Grams of Tota! Fat 


Available for Consump- gm. 124 134 134 140 144 
tion Per Capita Per Day 
Per cent of tota! Fat 


a 


1955° fl 
Contributed: Preliminary | 
Dairy Products in- 
cluding butter® % 29.3 30.0 30.2 25.5 23.7 " 
Eggs Se 3.8 3.8 3.5 4.2 4.7 
Meat, Poultry, Fish % 25.0 21.3 20.1 22.2 23.6 
Fats and Oils, ex- 
cluding butter’ % 35.0 37.6 38.6 41.3 42.5 





‘Consumption of Food in the United States, 1909-52. U. S. Department of Agriculture, Bureau 
of Agricultural Economics, September, 1953. 


“National Food Situation. 
November, 1955. 

Calculated to include butter. 
‘Calculated to exclude butter. 


U. S. Department of Agriculture, Agricultural Marketing Service, 





Per Capita Per Capita 
Rank Country Consumption Rank Country Consumption | 
Pounds Pounds I 
1. Ireland 1,425 8. Norway 934 ' 
2. New Zealand 1,410 9. Denmark 857 
3. Sweden 1,173 10. France 751 
4. Australia 1,096 11. United Kingdom 738 ' 
$s. Canada 1,027 12. German Rep. 729 j 
6. Switzerland 994 13. United States 696 
# Belgium 952 14. Netherlands 616 





Foreign Agriculture Circular. 


U. S. Department of Agriculture, Foreign Agricultural Service, 
October, 1955. 
‘ 








CLARK STREET 
PLANT 


DEARBORN STREET 
PLANT 


YOUR 
DAIRY PRODUCTS 


information. the 


deserve 
“top notch’”’ storage service 


of 


CENTRAL COLD STORAGE CO. 
Tel: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 


SO. WATER MARKET 
PLANT 
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BLUE ISLAND 
PLANT 
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Fastest Selling 
Milk Vendor 
on the 


Market Today ! 


Size: 
34” Deep, . 
44” Wide, || HAT 
67” High. 4 
Net Weight: 
775 Ibs. 





JENNINGS 


Avtemotic HALF-GALLON 
MILK VENDOR 


@ Vends 7Q Half-Gallon Pure-Pak Cartons 


® Use Indoors...or Outdoors with Special Canopy 


WF outdoor locations . . . 
milk sales! Jennings Half-Gallon Milk Vendor vends auto- 
matically . . 
vend many items at different prices. 

National Rejector Accumulator totals any combination of 
pennies, nickels, dimes and quarters. Complete pull-out vend- 





Quart Size and 
Smaller Too! 


Capacity 140 
quarts... l or 2 
flavors. Takes 
pints and _half- 
pints. Ideal for 
plants, institu- 
tions, gas stations, 
everywhere! 





July, 1956 










SERVE YOURSELF 


nae eeeeee 














® Cartons Vended Upright, Prevents Leakers 


Here’s the machine you want for those apartment house and 


where you can get the bigger family 


. takes any coin combination. Can be set to 


ing assembly for fast cleaning and servicing. 


Write or phone for the few remaining 
territories still open 


JENNINGS an COMPANY 


4303 West Lake Street - Chicago 24, Illinois - MAnsfield 6-2612 


Trouble Free Performance Assured By 50 Years 
Experience in the Coin Machine Industry. 
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the process also alters the character 


of the essential fatty acids in these 
products so that the body can no 
longer utilize them to perform the 
functions for which essential fatty acids 
are needed. 


The significance of this line of reas- 
oning is not its possible refutation of 
the alleged relationship between milk 
and atherosclerosis. Its significance is 
the clear demonstration that it affords 
of the illogic of drawing any conclu- 
sions at all on the basis of present 
evidence. It may be that the fat in 
milk, meat, and eggs is a cause of 
heart disease. On the other hand it 
may be that hydrogenated fat is the 
cause and the essential fatty acids in 
milk, meat, and eggs is vitally import- 
ant as a preventative measure. 

Here is what Dr. Zoe E. Anderson, 
Director of Research and Nutrition 
Service of the National Dairy Council 
has to say, “There has been an un- 
justified tendency on the part of some 
persons to associate our national health 
problem of heart disease to our na- 
tional use of milk fat in butter, whole 
milk, and other dairy foods. 


“To demonstrate how unjustified 


“e tanker 





CLEANS 
TANK 
TRUCKS, 
Vats, Holding 
Tanks, Other 
Deep Containers 


EASILY, 
THOROUGHLY 





this is, while the United States is first 
in the extent to which its population 
dies from heart disease, it is thirteenth 
in per capita consumption of milk and 
its products. Life expectancy is highest 
in those milk and 
dairy foods consumption is highest. 
Dietary fat is the material which is 
suspect as a causative agent in the 
development of 


countries where 


atherosclerosis—not 
milk and dairy products!” 


Referring to the research work that 
has been done by Dr. Ancel Keys at 
the University of Minnesota since 
1945, supported partially by the dairy 
industry, Dr. Anderson declares, “His 
studies have revealed that the chol- 
esterol in the human diet does not 
appear to be a factor in the develop- 
ment of atherosclerosis, the condition 
which ultimately causes coronary heart 
attacks and is the major cause of death 
in our country.” 

The whole case fabricated against 
milk has been based on an assumption 
-not definite proof—but an assumption 
that the cholesterol in it is harmful to 
the free flow of blood in the arteries, 
thus affecting the heart, the brain, and 
other vital organs! 


Test the Tanker’s efficiency and economy your- 
self. Order a supply today from your Dairy Supply 
or Hardware jobber. Ask about the many other 
quality Oxco deck and dairy brushes designed 
to give you fast, efficient cleaning. 


Regardless of how we look at the 
evidence, the headline scanner and the 
swift newspaper reader will not bother 
to read the story all the way through. 
The headline, the first few paragraphs 
and the fact that it appears in the 
New York Times or is attributed to 
a leading heart specialist is enough to 
create the impression that milk and 
heart disease are connected with each 
other. Drink one, you'll get the other. 


The situation is dangerous and deli- 


cate. Since President Eisenhower's 
heart attack the nation has been more 
“heart conscious” than before. 
This, coupled with the fact that the 


president of the American Heart Asso- 


ever 


ciation believes the evidence to be 
sufficiently strong to warrant the state- 
ment, the American people 
should drink less milk,” brings us dev- 
astatingly close to disaster. We have 
only to recall the havoc wrought by 
a newspaper headline in Providence, 
Rhode Island, to appreciate the appall- 
ing possibilities. When a heart special- 
ist of Dr. Page’s stature publicly associ- 
ates milk with heart disease, brother, 


we're in trouble. 


by OXCO | 














od “ Perfect for clean- 
ing out deep, hard-to-get- 
at places, the Tanker’s rounded 


scrubbing face removes dirt and sedi- 
ment quickly, easily from tank trucks, holding 
vats, and other large, deep containers. Its 
stiff, resilient filling gets surfaces bright and 
sanitary again with a minimum of hard 
labor. Long, 48” handle sets at just the right 
angle for easy use. Two piece, water resist- 
ant block is joined with rustless bolts and nuts, 
recessed to prevent scratched containers. 


Block pieces replaceable for long, 
economical service. 


Your Choice of 3 neatly trimmed Fillings: 
Tanker #1 Crimped black nylon 
(illustrated) 

Tanker # 2 Stiff Ox palmetto 
Tanker # 3 Union mixture 


OX FIBRE BRUSH COMPANY, INC. 


MAWYLAN 
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WILSON BULK MILK COOLERS LEAD THE WAY FOR EFFICIENCY, CONVENIENCE 


July, 





What Makes a Good Bulk Cooler! 








1956 





“If you can’t lift out the cooling system, 
it’s not a good cooler.” That’s what pro- 
ducers are saying. They got the idea from 
Wilson. Because you can lift out the 
cooling system of a Wilson bulk cooler. 
And as a result, producers get better 
cooling, safer cooling, and longer, more 
profitable operation. 


Better cooling results from Wilson’s drop- 
in refrigeration unit because it permits 
separated compartments. Ice and ice water 
are in one compartment; milk is in the 
other. Milk can never freeze because only 
ice water (never ice) touches milk tank 
walls. Cooling is fast and efficient. 


Safer cooling because with the drop-in re- 


Company 
Address 
Post Office 


frigeration unit in a Wilson bulk cooler, 
producers get power failure protection. 
If power fails, simply lift out the cooling 
unit and replace with block ice. Or use 
cold water from the well. This drop-in 
feature also simplifies maintenance — you 
can replace the complete unit fast. 


Longer, more profitable operation is obvious 
when you examine the simplicity of a Wil- 
son bulk cooler. It’s simple, it’s rugged, 
and it’s built to last. 


Producers can’t go wrong by going bulk 
with Wilson. You'll want to have com- 
plete information on file to help give 
producers in your area the full story. Mail 
in the coupon today. 


@eeeeeee ee eeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeeeeee 


Wilson Refrigeration, Inc., Department AM-5, Smyrna, Delaware 
Rush information on Wilson's NEW Model Bulk Coolers. 
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The ordinance reads as follows: 
LICENSE AND REGULATION 


New Jersey Law Bans Vending OF COIN-OPERATED MILK 


: 
I 
VENDING MACHINES ' 
. . No person, firm or corporation, 
Machines at Gas Stations shall maintain or permit to be main- 
tained on or in any premises in the 
: nies ; ; : . City of Newark, a coin-operated 
N ORDINANCE that requires regular milkmen from the premises on a : 
: é ; milk vending machine, unless a 
vending machine operators to which there were vending machines. , 
. ng : license therefore has been obtained 
be licensed and sets up stand- This led to some violence. ask eae 
, ; ana , from the municipal Division of 
ards for operation of milk vending PF : ’ ‘ 
Opposition to the ordinance, which Licenses. 
machines has been adopted by the ; | 
! J a was not passed unanimously, came - ; , 
Newark, New Jersey, City Council. E y ‘ Ihe license shall be issued by 
, aes are SY ; : from restaurant keepers and some —e . , : 
Under a fairly restrictive zoning clause ee the division of licenses on applica- 
, : ; eS : grocers who felt the machines repre- . . 
in the ordinance the first 25 applica- Ms ts wich tia tion made by the person, firm or 
. A 2 se ‘ ° ‘Oo > a : . . 5 
tions for licenses were denied because “© pee a > gee Opponents corporation, in occupancy of the 
: argue ‘ 2 xy mac 25 pay seace j 
the applicants wanted to place the ee ae en Sena pay He premises, in or on which the ma- 
machines in gasoline stations. The ‘e™ comparable to established store- chine is to be maintained and 
sale of milk is not specifically per- keepers, have few of the other ex- operated, and shall issue for a 
mitted in gasoline stations under penses of overhead and are open 24 period of one year upon payment 
Newark zoning regulations. hours a day. of a fee of ten dollars. A separate 
,; application shall be made and 
Another practice that will be elim- Approval of the measure was urged . plic - “ ; na * 
. . ° T , “7 ‘ense 18Ssue or each machine, 
inated under the zoning clause is the by Norman Schiff, attorney for the ee a ee ee 
placing of milk vending machines in Automatic Merchandisers Association The machine, its product, and 
large apartment houses or projects, of New Jersey. He declared it would its location in and on the premises, 
clearly residential and not business give the city proper control over the and its maintenance and operation 
zones. In some extreme cases, apart- machines. The ordinance had been thereat, shall be subject to approval 
ment house managers and _ superin- recommended by City Health Officer by the local health officer and to 
tendents barred or attempted to bar Aaron H. Haskin. the public health regulations and 


Stainless Steel and Nickel Alloy Equipment 


THOMSEN 


for the Processing Industries 

























7” SANITARY PUMPS 
— igned tine; slooth 
Cee ae steel oF nickel oo or agita- 
: steady, flow. without y, rotary seal — 
tion. 


nt’ Brine an 
Pumps in iron, 


VA FITTINGS 

VALVES AND Fil fest 2nd 
. recessless, 4 
niche olny; Finest precision, eo 
+ aaa. 0, em te 
ory Highly polished to 


ro sme “C-1-P” FITTINGS 


Most 


* © 
Why so many insist on 
A yr VIKING Condor’ PUMPS 
Both Thoms sitar org’ itnes and | 





practical ines. mver . eration. 
piece pipelitvmple grooving ring ma- 
Thomsen C-1-P-VERTE Hauling milk in the modern bulk pick-up truck 


chine oe TLTERS AND TUBING tank requires a compact, sanitary, fast self- 


é 000 to +s 
LINE FI and 2" connections. diainiess priming, even-flow pump. 


wv, Wh". hour capacities. on 
Oe a: all lengths and fini 
stee ING: 







To meet these needs, many of the bulk tank manu- 


facturer’s customers insist on Viking ‘Sanitor”’ 
“ 4" dia. g i 
1 “SUPER-SPEED TOOLS pumps. You, too, will find these 3A approved, 
con expentle’ ey taints, ” highly sanitary, easily cleaned pumps the answer. 
* a eak- ' 
line connections For full details, ask for catalog | 
welding. 


Section F-1 today 







puY WISE 





> Uae Wiliitich atl icmberel la hd 


Cedar Falls, lowa. U.S.A. In Canada, it’s “ROTO-KING” pumps ' 


See Our Catalog in Sweets 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 
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VS: the continuing inspection and ap- 


You can’t beat 





ATION | proval of the municipal Division of 

an ee FOSTER-BUILT 
ES ' No coin-operated milk vending ma 

sila | machine shall be maintained or DRY ICE BUNKERS FOR 


: operated in or on any premises 
e main- 


s in the 


sential vended is permitted on the prem- ° +4 
perate ; 

, ises, under the zoning regulations ow 0S ruc £ rigera ion 
nless a 


of the municipality. 


unless the sale of the product 


btained } 
sion of | No machine shall be placed so Foster-Built does it again! Another matic Temperature Control Bunker! 
j > oO or er ic side . . , . . 
| as to be on or over any public sid Foster-Built First in truck refrigera- If you want increased payloads and 
walk or roadway or so placed as : ne : ; 
ued by ge ge tion... the New Frigi-Matic Auto- profits... here’s the answer. 
ai, to permit its operation by persons 
— from or on a public sidewalk or 
les } roadway. 
of the 
he ae. Any person, firm or corporation 
ont violating this ordinance or any pro- 
ior « vision hereof shall, upon conviction 


' > ic > rs ; > > 
ayment be punished by a fine of not more 
>parate than $200.00, or be imprisoned in 
the county jail for not more than 





e and i 

ine. ninety days, or both. 

t, and e 

emises, FIND WAY TO BOOST CHEESE 
eration FLAVOR 

nt Michigan State University scientists 
ee claim they have found a way to boost 
is and 


the amount of a desirable flavor sub- 
stance in cottage cheese to give the 


Frigi-Matic is the 


product a better taste. 


Only Foster-Built offers you oe DeLuxe Model. Both 2-block and 4-block 
, “harles S I k refri i ; ; 
Dr. L. G. Harmon and Charles S. Se ee units come completely equipped with 


Wales ted that > way to in- oe 
one sage ae Pe eal Frigi-Matic Temperature Control. 
crease the desirable flavor substances 


is to add an organic acid to the water 
used in washing the cottage cheese 


curd during the manufacturing process. Now with Temperatu re Co nirol 


The researchers said one substance 


in cottage cheese has a bad odor when 
New Efficiency: You're sure of positive tempera- 
ture control at all times. Frigi-Matic maintains con- 













it’s isolated in its pure form. But when 





' it is present in minute amounts in stant temperatures, with a range from 0° to 70° F. Air 
the cottage cheese the chemical con- is “double-shot” through unit for efficient frigidity. 
tributes to the flavor. New Operating Savings: Accurately controlled 


temperatures assure savings in operating costs. Cuts oy 


dry ice consumption. 


No Maintenance: Absolutely no upkeep. The rug- 
ged simple design of Foster-Built Bunkers elimi- 


| Frigi-Matic Temperature 
é F | nates repair bills. 
4 
d | 


Control is also available 
as an accessory for instal- 
lation with your present 
Foster-Built Bunker. It will 
pay for itself in a short 
time! Only .. . $25. 





Bigger Payloads: The compact size of Foster- 
Built Bunkers permits maximum truck capacity. Re- 
sult: Bigger Payloads! 

















proctor rccccco-- ee eeceeoacoseco en 
1 
1 Foster-Built Bunkers, Inc. AMR-7 ' 
| 757 W. Polk Street, Chicage 7, Ilinois : 
; Gentlemen: Please send information on: ; 
re ; (CD Frigi-Matic Dry Ice Bunker (1) Dry Ice Warehouse List : 
1 C) Complete line of Foster-Built Bunkers ; 
1 
: Name : 
- | : Company : 
, 1 Address : 
= eo 
She for Complete Information : City Zone State ; 
Frock ia vf Oe phone: MOwes 64000 6, .cccccce see seneeseeeeeseeeseeseeaneeee J 
view 
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FARM MILK TANK INSTALLATIONS BY STATES: 
AS OF JULY 1, 1954 AND JANUARY 1, 1956 


Alabama 
Arizona 
Arkansas 
California 
Colorado 
Connecticut 
Delaware 
Florida 
Georgia 
Idaho 
Illinois 
Indiana 
lowa 
Kansas 
Kentucky 
Louisiana 
Maine 
Maryland 
Massachusetts 
Michigan 
Minnesota 
Mississippi 
Missouri 
Montana 
Nebraska 
Nevada 
New Hampshire 
New Jersey 
New Mexico 
New York 
North Carolina 
North Dakota 
Ohio 
Oklahoma 
Oregon 
Pennsylvania 
Rhode Island 
South Carolina 
South Dakota 
Tennessee 
Texas 
Utah 
Vermont 
Virginia 
Washington 
West Virginia 
Wisconsin 
Wyoming 

U. S. Total 


Percentage of Increase 


7/1/54 
3 

400 

0 
3,250 
75 
144 
30 
210 
65 

86 
600 
250 
375 
100 


101 
320 
150 
250 
600 
16 
17 
65 


84 
43 
205 
10 
495 


252 
16 
480 
420 
0 
99 


20 
110 
84 
145 
78 
200 
2,000 
2 
1,500 
4 
13,358 


in collecting the above data. 


80 


1/1/56 
60 
425 
35 
4,139 
185 
642 
35 
650 
396 
225 
1,500 
700 
1,010 
400 
200 
45 
600 
723 
469 
1,000 
2,500 
27 
48 
80 
140 
106 
161 
588 
45 
850 
250 
95 
787 
175 
655 
1,200 
92 
184 


500 
150 
451 
228 
418 
750 
2,900 
11 
3,464 
36 
30,330 


127% 


The cooperation of state agricultural and educational officials 
was particularly commended by the NADEM-DISA staffs for aid 


Increase 
57 
25 
35 
889 
110 
498 


440 
331 
139 
900 
450 
635 
300 
199 
4a 
499 
403 
319 
750 
1,900 
11 
31 
15 
138 
22 
118 
383 
35 
355 
250 
95 
535 
159 
175 
780 
92 
85 


480 
40 
367 
83 
340 
550 
900 

9 
1,964 
32 
16,972 


Bulk Tanks 
Show 127% 
Increase 


AKING their place on American dairy 
farms at a rate of better than 20 a 


day, bulk milk tanks hung up an im- 
pressive numerical increase of 16,972 new 
installations during the last two years. The 
figures, compiled jointly by the Dairy Indus- 
tries Supply Association and the National 
Association of Dairy Equipment Manufac- 
turers, add up to a gain of 127 per cent. 


California led all other states with 4139 
tanks. Wisconsin, moving into high gear, 
climbed into second place with a total 3464 
tanks but it was the number one state in 
new tanks during the two-year period. A 
whacking 1964 new installations have been 
made in the Dairy State since 1954. Wash- 
ington with 2900 tanks was third in total 
numbers of tanks. Reflecting the ambitious 
program of the Twin Cities Milk Producers 
Association, Minnesota showed an increase 
of 1900 tanks, just a whisker behind neigh 
boring Wisconsin. 

The study was conducted under the di- 
rection of John Marshall, executive secretary 
of the National Association of Dairy Equip- 
ment Manufacturers. Indicative of the 
degree to which the tanks have permeated 
the industry is the fact that for the first 
time every single state in the union reported 
bulk farm installations. In 1954 four states 
said they had no tanks and six other states 
could account for only four or less. Mr. Mar- 
shall’s figures show but one state with less 
than 25 tanks in 1956; 36 states reported 
more than 100 tanks. 


Although the number of dairy farmers 
with bulk tanks is small in relation to the 
total number of producers in the nation the 
impact of the tanks on producer thinking 
and general industry operation has been 
close to revolutionary. There are more farm- 
ers shipping milk to the Detroit and Chicago 
markets alone than there are farmers with 
bulk tanks in the entire United States. Never- 
theless, the bulk handling method has raised 
fundamental questions that affect the re 
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motest hill country farm. Foremost 
question is the fate of the small pro- 
ducer. While it is our opinion that 
there are many factors of equal if not 
more importance than the bulk tank 
as far as the small dairy farmer is 
concerned none have had quite the 
spectacular growth as has the bulk 
tank. 

Two directly contradictory elements 
complicate the picture. The economics 
of installation and collection favor the 
large producer. Sidney Ishee, Pennsy]- 
vania State University economist, re- 
ports that, “Adoption of bulk milk as- 
sembly may increase producers’ costs 
more than producers’ incomes in the 
case of small producers with less than 
30 average-producing cows.” 

Against this economic factor is the 
saving in physical effort. A buk tank 
coupled with a modern milking ar- 
rangement makes it possible for one 
man to handle cows with less 
heavy labor than in the past. Further- 
more the bulk tank has had a tend- 
ency to raise the quality of practices 
It has, in 
a sense, made producers out of farmers 


more 


followed by dairy farmers. 


who formerly were just milking cows. 


Chemistry, Machinery Menace 
Milk Sales, Authority Warns 


OMPETITION for the dairy in- 
tt dustry from the chemist and 
the machine is tough 
The industry can 


is real, 
and is here today. 
grapple with this competition success- 
fully only if it greater 
efficiency in farm herds and distribu- 
tion, 


strives for 


outstanding 
authority on milk market trends. 


S. Bulkley, 
of the Carnation Company, 
made the challenging comments at the 
71st convention of the Holstein-Frie- 
sian Association of America. 


according to an 


George dairy extension 


director 


He said that the dairyman has al- 
ready lost 40 per cent of his butter 
market to the vegetable oil substitutes 
efforts here and 
abroad to produce low-cost synthetic 
milk. “As dairy cattle breeders, 
are not producing live works of art 


and cited research 
we 
of luxury with a 


” Mr. Bulk- 


“Rather we are produc- 


or animal items 
famous name and pedigree, 
ley declared. 


ing cattle that must pay out at the milk 


pail and we must see to it that ou 
markets are protected.” 


He said that in Indonesia they are 
using a soybean milk costing one-third 
as much as powdered milk. In Peru, 
the chemist has turned out a milk sub- 
stitute called “Quinua.” 


“In some nations millions of people 
are eating pond scum, algae for pro- 
tein, by-passing the good milk of which 
we have so much in abundance. 
Processed fish oil competes with milk,” 
said Bulkley. 


To meet the threat of synthetic and 
chemical milks, Mr. Bulkley advised 
greater efficiency in the farm herds 
and in distribution. 


“We are much closer to a balance 
between production and market de- 
mand, We must continue to push ad- 
vertising through the American Dairy 
Association with the six million dollar 
national fund paid in by the producer 


dairymen, the dealers. 


dairy 


not 





U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
should he used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 





THE HAYNES-SPRAY THIN FILM LUBRI- 


CANT AS HONDRERSOFAPPUCATIONS 79 Woodland Avenue - Cleveland 15, Ohio 
IM HOME & INDUSTRY 
D 6-12 ov. CANS Par Camron S, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
HIPPING WRIGHT —-7 LBS F SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


July, 1956 





HAYNES SNAP TITE GASKETS 


““FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 





“= MOLDED TO 
“* PRECISION STANDARDS 






f- 
2 
. 


DESIGNED TO 
SNAP INTO 


DURABLE FITTINGS 


GLOSSY SURFACE 


} LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check, .. SNAP TITE Advantages) 


Tight joints, no leaks, no shrinkage 








Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Self-contering 


No sticking to fittings 
Non-porous, no seams or crevices 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned 01, overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 


709 Woodland Avenue °* 
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This dramatic photo shows the effect of extreme heat (105°F.) 
upon Holstein, Brahman and Jersey cattle. The European Jersey 
and Holstein suffered. The Holstein was desperate, prostrated, 
frothing at the mouth. The Jersey, because of its smaller size 
(and surface area) was uncomfortable. The Indian Brahman was 


Noe 


: a 
a 
= = 
a 
<7 


' 


iil 


TDN CONSUMPTION, LBS/DAY 





unaffected. Milk production decreased rapidly starting at 90 
in the European cows. The Indian cattle lagged behind 5 to 10° 
before decreasing, and then, not as sharply. The rectal tem- 
perature of the Holsteins at 105° rose to the near-lethal 108.5, 
the Jersey's to 107, and the Brahman’s to only 104 degrees. 





Is a warm barn necessary? Does a high-heat producing cow from 
Europe give more or less milk than a low-heat producing cow from 
India? Part of the answers to these and other questions are be- 
ginning to emerge in the University of Missouri studies of 


The Cow’s Reactions 





Under 


Controlled Climatic Conditions 


By DOMENIC FUCCILLO 


The milk production of a cow is 
related to her heat production. Generally 
speaking, high-heat-producing cattle are 
the best milk producers. But according 
to results obtained at the University of 
Missouri Experiment Station, outside 
temperatures run counter to those bio- 
logic facets of cattle. It appears that 
the high milk producers cannot tolerate heat while the 
low producers cannot tolerate cold. 





In cooperation with the USDA and Agricultural 
Engineering group, Missouris Dairy Department (Professor 
A. C. Ragsdale, chairman; Dr. Samuel Brody, project 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS... 


Reference Table for Ordering New RIDAK Pump Gaskets 


leader) was able to study the cow’s behavior in “climatic” 
rooms. Holsteins, Jerseys and Brahmans were observed 
during extreme temperature changes. Santa Gertrudis, 
Shorthorn and Brahman heifers were tested one yeat 
under constant 50° and 80°F. 


The State Department and the U. S. Navy both had 
interest in this type of research. 

Milk is one of the cheapest and best supplements to 
the vegetable diet eaten in overpopulated countries like 
India. The State Department is concerned with feeding 
people in these and other “backward” lands—a problem 


that has broad political, social and economic implications. 





GASKET SIZE EQUIPMENT USED ON 
D x 1. DB WAUKES 





Recommended for trouble spots where 
stronger gasket is needed. 
Special sizes and shapes | 
supplied on order — 48 
hour delivery. 
Standard sizes usually 24 
hours. 


Flat Seat Fitting Narrow Flange 


Bevel Joint Fitting Wide Flange 


© Made by gasket craftsmen. 
@ Accurately fabricated. | GASKET 
@ Top grade pure manila paper. NO. 
@ Standard .035” thicknesses. | 10BB 
25BB 
LAFLEX GASKETS... | 25A 
@ Same sizes as Ridak gaskets. aan 
(Use Ridak numbers — specify Laflex). 466A 


Reference Table for Ordering Gaskets for Sanitary Fittings 


GASKET DESCRIPTION 


Bevel Joint Fitting Standard Flange 








BOONVILLE MANUFACTURING CORPORATION Boonville, New York 


ESHA 
7Vex4, — 5%gx3¥; No. 10BB Pump 
9% x6e, — 73%x4e, No. 25BB Pump 
8 x52 — 61%4x3% | No. 25 Std. Pump 
14Y2x9V2 — 125x752 No. 55, 100 and 125BB Pump 
117%ex8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
6Y%4x4% — S5Ax3 No. 10 Std. Pump 


Fitting Size and Gasket Numbers 
i 114” 21," a 4” 
75 1505 2005 2505 | 3002 4005 
1001 | 1507 | 2001 2501 3001A | 4002 
4 | 1502 2002 | 2502 | 3001 | 4003 
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This graph shows TDN consumption (total digestible nutrients), 
body weight and Milk producti at 75 to 80 degrees. 
: The Indian (Brahman) cows lagged behind in all three by five 
j to ten degrees. This means that Brody and staff at the University 


of Missouri found in their Climatic studies that the Indian cows 
fared better under heat than the European cows (Holstein, Jersey 
and Brown Swiss). 


The Navy felt that the basic physiological questions 
i involved in the cow’s tolerance to temperature change 
+ might be applied to man. The sailor or marine is expected 
today to fight just as well in Azizia, Africa, as in 
Verkhoyansk, Siberia. The more known about how he 
will react under adverse conditions the better. 


As a result, both agencies helped finance the work 
at Missouri. 


Brody the leader of the Climatic group, has been 
active in work related to metabolism, growth and the 
milking function since 1925. In 1950 he received the 
Borden Award for research in the field. He is author 
or co-author of more than 70 technical bulletins and of 
innumerable research papers. Some of his data on Growth 
are included in Encyclopedia Britannica. He started at 
Missouri in 1920. 


In the climatic work, Brody and staff shut the 
cows in temperature-controlled rooms. Everything that 
went in and came out (except men) was tested and 

weighed. For example, the amount of food eaten, water 
consumed, waste eliminated was checked. Brody’s team 
found how much the cows panted, vaporized (or sweat), 
and grew at each temperature. Besides this physiological 
data, humidity, movement of air, and the temperature 
of walls, ceilings and floors were taken. 





The European Holsteins and Jerseys, and the Indian 
Brahman cattle they brought through a 45-degree change— 
from 60 to 105 degrees. 


At first, the European cows experienced a sharp 
i rise in respiration and vaporization rates. Their rectal 
temperature shot up 75° to 80° and they produced less 
milk. They also ate less and lost weight between these 
temperatures. The Brahmans reacted about the same way 
but it wasn’t until 95° to 100° these symptoms appeared. 


(Please turn to page 95) 
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There are many kinds 
and styles of crates! 





but only one 


STODDARD 


ALL-WIRE CRATE 





® And only a STODDARD all-wire crate offers every feature 
you want and need. 


Formed handholds with the exclusive new anti-slip 
crate hook hold. 


$2.55* delivered to your city in truckload or carload 
lots (slightly higher west of Denver). 


Continuous welded wire sides and bottoms. 


Stoddard all-wire crates are chromate coated to insure smooth- 
ness, cleanliness and long life. Double bottom construction offers 
maximum protection, and a unique stacking ring allows more 
positive stacking. Each bottle is supported by 5 or more rigid 
welded wires, and rests on flat die-rolled T beam wire. 


Continuous welded wires eliminate by more than 66% the 
possibility of puncture-causing weld failure. A permanent 
steel name plate included at no cost reduces crate loss. 


Available in All Popular Sizes 


MILK BOTTLE CRATE COMPANY 


1545 Kingsbury St. -:- Chicago 22, Ill. 
Phone: MOhawk 4-1650 
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BUYER’S GUIDE 


Advertised In This 





To Products 





Issue 








Advertising, Promotion, Services and Materials 
American Dairy Association 
G. P. Gundlach and Co. 
Kraft Foods Company 


Air Purger 
Rex Engineering & Sales Co. 


Babcock Testers 
The Garver Manufacturing Co. 


Boilers 
Ames Iron Works, Inc. 
Superior Combustion Industries, Inc. 


Bottle Closures and Equipment 
American Seal-Kap Corporation 
Basca Manufacturing Company 
Smith-Lee Co., Inc. 


Bottle Inspectors 
Bottle Scope Mfg. Company 


Brushes 
Flour City Brush Co. 
Pacific Coast Brush Co. 
Ox Fibre Brush Company, Inc. 


Bulk Farm Tanks 
Dairy Equipment Company 
Girton Manufacturing Company 
Mojonnier Bros. Co. 
Solar Permanent Co. 
Wilson Refrigeration, Inc. 


Butter 
American Dairy Association 


Butter Printing and Packaging Machinery 
C. Doering & Son, Inc. 


Cabinets and Coolers 
Compo-Cooler Company 


Punxsutawney Company 
S & S Products, Inc. 


Cans, Milk 
John Wood Company 
Penn-Michigan Manufacturing Corp. 


Carry Baskets 
The Haynes Manufacturing Company 


Cases for Bottles and Containers 
Cumberland Case Company 
Langer Manufacturing Company 
Milk Bottle Crate Company 
United Steel and Wire Company 
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97 
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74 
61 


64 


94 
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76 


63 


53 
16 
77 


4] 


100 


109 
95 
87 


65 
48 


23 


19 
36 
83 
93 


Casters and Wheels 


Darnell Corporation, Ltd. 52 
The Haynes Manufacturing Company 23 
Cheese Mixing Tubs 
Stoelting Brothers Company 104 
Chocolate 
Bowey’s Inc. 7 
The Benjamin P. Forbes Co. 102 
Kraft Foods Company 97 
Robert A. Johnston Co. 72 
Cleaning and Sanitizing Materials 
Allied Chemical & Dye Corporation (Solvay 
Process Division) 91 
Pennsylvania Salt Manufacturing Co. 6 
Wyandotte Chemicals (J. B. Ford Co.) 20 
Cold Storage Facilities 
Central Cold Storage Company 74 
International Cold Storage 108 
Containers, Cottage Cheese 
Lily-Tulip Corporation 47 
Monsanto Chemical Company 3 
Cultures and Coagulators 
Chumlea’s Laboratories 105 
Chr. Hansen’s Laboratory 102 
The Dairy Laboratories 109 
Albert Verley & Company (Verley Products 
Division) 89 
Dispenser Cans 
John Wood Company 65 
Penn-Michigan Manufacturing Company 48 
Dry Milk and Dry Milk Machinery 
Cherry-Burrell Corporation 73 
Overton Machine Company 106 
Fan Coolers 
Chester-Jensen Company 88 
Fillers 
Anderson Bros. Mfg. Company 18 
Automatic Packaging, Inc. 12, 13 
Filters 
L. C. Thomsen & Sons, Inc. 78 
Fittings 
The Ladish Company (Tri-Clover Div.) 111 
L. C. Thomsen & Sons, Inc. 78 
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Flavor Control Equipment 
Cherry-Burrell Corp. 


Franchised Products 
Edlo, Inc. 


Gas Burners 
Synchronous Flame, Inc. 


Gaskets and Seals 
Boonville Manufacturing Corporation 
E-Mac Dairy Brush Co., Inc. 
The Haynes Manufacturing Co. 
The Sharples Corporation 


Glass Bottles 
The Lamb Glass Company 
Thatcher Glass Manufacturing Co. 


Handles for Bottles and Containers 
The Haynes Manufacturing Company 
Ness-Line Products Corporation 


Lubricants 
The Creamery Package Mfg. Company 
The Haynes Manufacturing Co. 


Materials Handling Equipment 
Darnell Corp., Ltd. 
The Haynes Manufacturing Co. 
Magline, Inc. 


Milk Dispensers 
American Industries, Inc. 
Norris Dispensers, Inc. 


Oil 
The Haynes Manufacturing Co. 


Oil Burners 
Synchronous Flame, Inc. 


Orange Drink 
Eze-Orange Company, Inc. 


Paint 
Tropical Paint Company 


Paper Containers 
American Can Company 
Dairypak, Incorporated 
Ex-Cell-O Corporation (Pure-Pak Div.) 
International Paper Company (Single 
Service Division) 


Pasteurizers 
The De Laval Separator Company 


Plunger Packing 
E-Mac Dairy Brush Co., Inc. 


Publications 
A. H. Pugh Printing Company 


Pumps 
The Ladish Company (Tri-Clover Div.) 
L. C. Thomsen & Sons, Inc. 
Viking Pump Company 
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101 


111 
78 
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Refrigeration Equipment 
Dole Refrigerating Company 
Frick Co. 


Scales 
Girton Manufacturing Company 


Separators and Clarifiers 
Centrico Incorporated 
De Laval Separator Company 
The Sharples Corp. 


Stainless Steel 
United States Steel Corporation 


Stitching Wire 
Chicago Steel and Wire Company 
Wilson Steel and Wire Company 


Trucks and Truck Bodies 
Batavia Body Company 
Boyertown Body Works, Inc. 
International Harvester Company 
Stoughton Cab & Body Company 


Truck Doors, Load Protecting 
C & A Manufacturing Co. 


Truck Refrigeration 
Batavia Body Co. 
Dole Refrigerating Company 
Foster-Built Bunkers, Inc. 
Frick Co. 
Kari-Kold 
Stoughton Cab & Body Company 


Truck Tanks 


Portersville Stainless Equipment Company 
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Vending Machines and Vending Machine Equipment 


Jennings and Company 


Ventilating Equipment 
The King Company of Owatonna 


Vitamins 
Nopco Chemical Company (Vitex 
Laboratories Division) 


Washing Equipment 
Kendall-Lamar Corp. 
Cherry-Burrell Corp. 


Wax 
Ex-Cell-O Corporation (Pure-Pak Division) 
Continental Oil Company 


Weighing and Dumping Equipment 
Kendall-Lamar Corp. 


Wrappers 
The KVP Company 
West Carrollton Parchment Company 
Zimmer Paper Products, Incorporated 


Wrenches 
Kenosha Brass and Aluminum Foundry 
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son; comedy is a serious business.” It is with us too. All of you who 

have sent in your entries to “Write the Gag” really have us in a quandary 
as to which is the most humorous. Since our contributors range (in interests) 
from college professors, truck drivers, products men, personnel — and, for all 
we know, cows too— you can see we have quite a problem when we sit down 
to pick the best. 


A VERY FAMOUS ACTOR once told a young hopeful, “Stick to tragedy, 


Join us next month with your entry. 





WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
Aug. 10, 1956. 














86 





MAY WINNERS 














Dew 


2» 


~—— 








The line “But Ma’am, he’s not in- 
cluded with the samples I'm leav- 
ing.” has been awarded the first prize 
of $5.00 to: 


Omer Hufford 
200 East Third Street 
Greenville, Ohio 


Second prize, $3.00, was won by 
the line, “Used to be in the glue busi- 
ness before this!” Submitted by: 

Genevieve R. Long 
107 State Street 
Montpelier, Vermont 


HONORABLE MENTION 


. and Shorty, here, will deliver 
the pints and half-pints.” 
W. E. Wiese 
Market Development Dept. 
Springfield, Massachusetts 


“Meet Mr. Short; the company feels 


that the customer should have 
both the long and the short of the 
story of their products.” 

William S. Dickey 

3418 Gratiot Street 

St. Louis, Missouri 


“You said you wanted to switch to 


half pints?” 
Judith L. Straub 


350 Madison Avenue 
New York, New York 


“Madam, my partner, Joe, takes care 


of the pints, and I take care of 
the quarts.” 

Richard Watanabe 

332 South 48th Street 

San Diego, California 


American Milk Review 
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ALLERGIES, DIETS, CHOLESTEROL SUBJECTS 
OF EXTENSIVE RESEARCH PROGRAM 


HE SEARCH for an answer to the perplexing and 
T eoneeo riddle of cholesterol and fats is being pressed 

by the National Dairy Council and the American 
Dairy Association. In addition to research projects on the 
subject already being carried out by Dr. Ancel Keys and 
Dr. Ralph T. Holman, both of the University of Minne- 
sota, a new study to be conducted by Dr. G. K. Wharton 
and K. L. Osman at the University of Southern California 
Medical School will begin in July. 


The Wharton-Osman research will investigate the 
differences among various food fats and oils as they are 
used in the human body. This is an extremely important 
field, one that ties in directly with the work that Dr. Keys 
is doing. Dr. Keys has shown that the cholesterol present 
in foods does not influence the blood levels of cholesterol 
but that the total amount of fat in the diet does have an 
influence. What differences may exist among different food 
fats and what significance these differences may have in 
relation to heart disease is a big question. 


Another new project will be undertaken by L. Emmet 
Holt, Jr., widely recognized authority on infant nutrition. 
The Holt study will be carried out at Bellevue Hospital 
and New York University. It will seek to expand knowledge 
on essential amino acids. 

The field of protein in infant feeding, particularly 
from the standpoint of allergies, will be explored in a 
project developed jointly with the Evaporated Milk Asso- 
ciation. This work will be under the supervision of a lead- 
ing pediatrician and will involve the study of a large 
number of infant histories. 


At the University of Pittsburgh Medical School, Dr. 
Robert E. Olson will continue his work on the relative 
merits of low-fat and moderate fat diets for those who wish 
to lose weight. 

The study of the availability of the eight essential 
amino acids in cottage cheese and milk is being continued 
at Tuskegee Institute by Dr. Johnnie H. Watts. This pro- 
ject is designed to determine how efficiently human beings 
utilize the proteins present in milk and cottage cheese as 
compared to values previously obtained on eggs and meat. 


Other renewals include: 


The “Protective Milk” research by Drs. W. E. Peter- 
sen and Berry Campbell at the University of Minnesota. 
This project is being continued. It is a broad program of 
research into the possibilities of, providing immunity to 
disease through the drinking of milk produced under 
methods developed in the research. Considerable work 
must still be done before the practical application of the 
idea may be assessed. 

Vitamin levels in cheese and the effect of manufac- 
turing processes and storage on the vitamins is the subject 
of a project continuing under the direction of Prof. I. L. 
Hathaway at the University of Nebraska. 


The collection of statistics on the relationship between 
fats in the diet and heart disease is being completed by 
Dr. Ancel Keys at the University of Minnesota. Data from 
many countries has been collected and the tabulation and 
examination of the data should offer new knowledge on 
the importance of fat levels in the human diet. 
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Quick Deliveries 
of any quantity — with no extra costs 


Modern design, dependable performance and economi- 
cal operation are three fundamental reasons why Qui- 
Kold coolers are the first choice among dairy product 
dealers. Precision-engineered, advance type refrigera- 
ting systems provide quiet, trouble-free operation— 
assure low maintenance costs that boost your profits— 
plus our free five-year motor compressor warranty. 

Easy to clean and service, QuiKold coolers are manu- 
factured in a wide range of models and sizes. You can 
choose the particular model to fit your requirements. 
Every order, large or small, receives the same prompt 
attention and courteous service. Order according to 
your needs, at no extra cost. 


Thousands of satisfied customers, including dairies, 
stores, restaurants and school lunch program installa- 
tions, are proof of QuiKold’s outstanding value. 


Write today for free catalog. 


QuikKold coolkR:in coils 
are right in the storage area 


SS Products, 


eelelas Sun 20) Grimes. S 


You can 
see the 
increased 
efficiency 
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COOLS 
MORE 
MILK 
or MIX 
IN LESS 
TIME, 
IN LESS 
SPACE 
and AT 
LESS 
cosT 











- « e Releases Air and Gas As It Cools 
CHESTER-JENSEN 
FAN COOLER 


Cooling incoming raw milk to storage tem- 
perature is but one of several services in which 
use of the Chester-Jensen Fan Cooler is par- 
ticularly advantageous. By liberating volatile 
odors or flavors which may be present, it mini- 
mizes their effect on the product before storage 
or processing. This is more than ever neces- 
sary when bulk pick-up is employed. 

In cooling viscous products, such as cream 
and ice cream mix, use of the Fan Cooler is 
practically a must. Cooling is uniform and 
rapid; product build-up minimized; product 
loss practically eliminated. 

The Fan Cooler can help improve flavor, 
too, when used for last-stage cooling of short- 
time pasteurized milk. Here it can also liberate 
volatile odors which may impair flavor. 

Fan Coolers are available in unlimited 
capacity range, and for small plant use (up to 
3300 lbs. /hr.) the Chester- Jensen Small Dealer 
Cooler performs identical service. Write for 
details. 


CHESTER-JENSEN 
Main Office and Factory: a 

5th & Tilghman Sts. 1 om f Company 
CHESTER, PA. = 


INCORPORATED 





Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 


MODERN EQUIPMENT for the DAIRY PRODUCTS PLANT 
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HOW TO TELL THE 
ARE HER NEW 


By LUTHER A. KOHR 


(especially the retail) when a dairy has been sold 

to another dairy is well understood, we thought. 

But we came across an instance where it was not 
done in the conventional manner. 


Tos TECHNIQUE of announcing to the customers 


The usual way is to have a printed announcement 
made on the letterhead of the dairy that is being sold 
and to distribute this to each customer by the dairy that 
is being sold. 


The announcement naturally thanks the customer for 
the business received and recommends the dairy to which 
it has been sold as a fine, outstanding distributor of high 
quality milk, ete. 


The letter closes with a statement something like 
this, “So that you will not be without this health-providing 
food, you will be served on your next delivery by the 
(name of dairy) and we are sure you will like their milk 
and their service as much as you did ours.” 


° o ° 


E NEVER IMAGINED that a dairy which did 
the buying of its competitor would put out a notice 
on its own stationery saying, in substance, “We 


have bought the other dairy and henceforth we will now 
serve you our milk.” 


It happened in one community we visited a while 
ago and as to be expected the results were awful. 


The customers took the position that they could not 
be bought and sold, and refused to do business with the 
new dairy, even though the two dairies involved were 
the only dairies in town. A dairy from another city about 
20 miles away runs a route into the town in question 
and a majority of the customers, offended by the letter, 
is now doing business with the out-of-town dairy. 


Even if the dairy which is doing the buying has to 
pay for the letterheads and the printing of the announce- 
ment, it will be better in the long run for a gracious an- 
nouncement to be made by the dairy that is going out 
of business. 


Another point to remember is this: Try to work out 
a deal with the telephone company whereby a new phone 
with the former dairy’s number is put in the office of 
the dairy making the purchase and retain this phone for 
about a year. 
° °° ° 


NE OF THE PROBLEMS milk dealers in many 
sections of the country are faced with today is 


TV. Most of them are going on TV _ because 
they believe that for at least six months everyone will 
be looking at anything on TV. 


American Milk Review 





E: 
UN 


ha: 
Jac 


Th 


ar 


we 


G 


THE | 
NEW 


KOHR 





customers 
een sold 
thought. 
was not 


uncement 
eing sold | 
lairy that 


tomer for 
to which 
r of high 


hing like 
oroviding 
’ by the 
heir milk 


hich did 
a notice 
ce, “We 


will now 


a while 
ul. 





ould not 
with the 
ed were 


ty about 
question 
e letter, 


x has to 
nounce- 
ious an- ?* 
‘ing out 


‘ork out 
v phone 
fice of 


ione for ? 


n many 
oday is 
because 
ne will 


Review 


CUSTOMER YOU 
MILK MAN 


And we suppose that is true. 

But there is alarm around New York, where TV 
has been in existence the longest, about the commercials. 
Jack Gould, who in our book is the outstanding radio and 
TV critic in the country, writng in his regular column in 
The New York Times, said in substance that commercials 
are getting worse and worse. 

In working with TV, we feel milk dealers would do 
well to keep in mind the following comment by Mr. 
Gould: 

“A viewer instinctively is inclined to fix the blame 
for commercial abuses on the advertisers whose vital 
messages intrude or irritate. Certainly it is bafflng how 
advertisers think they win new friends when either by con- 
tent, length or placement of a commercial they arouse a 
prospective customer's resentment. Surely there are ways 
to implant a brand name in a person’s consciousness with- 
out holding that person on the ground until he cries 
‘uncle’.” 

Mr. Gould implied that the stations and the net- 
works are to blame rather than the sponsors, when he 
wrote: 

“A newspaper, for example, theoretically could in- 
crease its income fabulously by selling advertising inser- 
tions in the middle of news stories. Once the bars were 
let down, competition would force advertisers to do what 
many of them would believe unwise. By assuming respon- 
sibility for fixing and administering its own house rules, 
the newspapers protect not only themselves but their 
customers. So it should be in broadcasting.” 


° ° ° 


WW est ON THE SUBJECT of TV and radio, it 


recalls to our mind a talk we had with a milk 

dealer on a recent trip. This milk dealer told 
the writer that several years ago the milk dealer followed 
a suggestion the writer made and bought some spot 
announcements on his local CBS radio station’s broad- 
cast of the Arthur Godfrey morning show. 


“It worked out fine for a couple of years,” the milk 
dealer told me, “but after a while I gathered by what 
some customers were saying that Godfrey was becoming 
too controversial. And I’m glad I quit when I did for 
Godfrey stirred up an awful fuss recently when he implied 
that independent grocers must sell their products for 
more than the super-markets. 

“Do you still think it’s wise to have spot announce- 
ment on the Arthur Godfrey show?” the milk dealer asked 
the writer with a needling twinkle in his eye. 


Our answer is definitely no. 
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More Dollars 
Per Route 


with taste-tempting. eye-pleasing 
cottage cheese made with 





Verley Cottage Cheese Coagulator 


Customers repeat, when they 
can count on getting cottage 
cheese that’s just the way they 
like it — every time. 

That's the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 


sweet curds...better flavor... 


~Valey— better keeping qualities...and 


a greater yield! 


Use Verley Cottage Cheese 
Coagulator as part of your 
regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 


















Available in pints, quarts, 
half-gallons, and gallons. 


Do you have these 
fact-filled bulletins? 


If not, write for free copies 











1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 
2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 

3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verliey & Company 
1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 


CREAMERY PACKAGE MANUFACTURING CO., NATIONAL DISTRIBUTORS 
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From the State 


By BETHUNE JONES 


apitols 











@ Michigan Farmers, Cafe Men Oppose Can Ruling 
@ Pennsylvania Allows Artificial Ice Cream 


@ Lovisiana Requires Label On Powdered Milk 


Here’s a Lesson in Profits... \ 
Secure Profits! 




























MAKES THE 
DIFFERENCE! 


Home Delivery of Ice Cream 
Forces Milkmen to be Salesmen 


On retail routes ice cream must be delivered 
directly into the customer’s hands. There’s 
the secret to the success of the Kari-Kold 
routeman! He meets his customers—gets to 
know them—has a wonderful opportunity 
to promote extra sales of all products. 

One dairy reports that when ice cream de- 
livery is introduced on a milk route—not 
only are ice cream sales profitable—but by- 
product sales show gratifying growth as well. 

Let Kari-Kold show you how to develop 
enthusiastic, profit-producing routemen. 
The story is yours in a complete and factual 
booklet that covers most all the questions 
any management must face in making a 
major decision on increasing sales volume 
and profits. 








_—— i 


Write for this 
Informative 


Booklet Today! 
It's yours—FREE 
—courtesy of 
Kari-Kold . . . the 
pioneer manufac 











turer of Mobile 219 Scribner Avenue, N. W. 
echanical Refri - gre 
geration Cabinets. Grand Rapids 4, Michigan 
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MINNESOTA: 


Official Opposes Revival of Bottle 
Cap Dating 


Minneapolis City Health Commis- 
sioner Karl E. Lundeberg opposed a 
proposal by Robert Wishart, secretary- 
treasurer of AFL Teamsters Local 
1145, that the city revive dating of 
milk bottle caps as a health measure, 

Wishart, in a letter to the Minne- 
apolis mayor and local governing 
body, urged that with the approach 
of warm weather, such action be taken 
to “protect the health and welfare 
of the community.” 


When the city previously had an 
ordinance requiring dating of milk 
bottle caps, he said, purchasers could 
tell just how old the milk was. “To 
day,” he added, “that’s impossible.” 


Dr. Lundeberg asserted, however, 
that bottle cap dating was outmoded 
and unnecessary. He said Minneapolis 
now has a model milk ordinance, one 
of the best in the nation, based on 
a close control system involving repre- 
sentatives of the State University dairy 
division and producers and dealers. 
The quality of Minneapolis milk has 
been improving steadily under the or- 
dinance, he said. 


NEW JERSEY: 


All Dealers Must File Price List 


New Jersey State Milk Industry 
Director Floyd R. Hoffman _ issued 
a regulation under which all milk 
processors, dealers, producer-dealers 
and subdealers must file with the State 
Office of Milk Industry a list of 
prices at which they are selling milk, 
cream and milk products. 

The order also requires that every 
licensed store post conspicuously a 
dated listing showing current retail 
prices for milk, cream and_ milk 
products. 


Licensed processors, dealers, pro 
ducer-dealers and subdealers must file 
with OMI by the 26th of each month 
a list of prices to be charged during 
the succeeding month. Any changes in 
prices must be filed with the Office of 
Milk Industry and cannot become 
effective until five days after the notice 
of change is received. 

The regulation requires that licensed 
stores must post before the last day 
of each month their retail prices to 
be in effect during the succeeding 
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month. Changes must be filed with 
the OMI and cannot become effective 
until five days after that agency has 
been notified. 


MICHIGAN: 


Farmers, Restaurateurs Protest 
Stainless Steel Can Ruling 


A Michigan Department of Agricul- 
ture ruling requiring that bulk milk 
be stored in stainless steel cans was 
protested by farm and restaurant 
spokesmen at a hearing conducted by 
the Joint State Legislative Committee 
on Administrative Rules. 

Representatives of the Michigan 
Farm Bureau and the Michigan Res- 
taurant and Caterers Association con- 
tended that the ruling, scheduled to 
go into effect next January 1, is “un- 
necessary, unjustifiable and discrim- 
inatory.” 


Stanley M. Powell, speaking for the 
Farm Bureau, said the increased cost 
of stainless steel cans could boost the 
price of milk and lower the dairy 
farmer's income. 


State agriculture and health depart- 
ment officials said the stainless steel 
cans were necessary to “protect the 
public by maintaining high sanitary 
standards.” 

Ordinary galvanized milk cans cor- 
rode and rust, resulting in unsanitary 
conditions, according to State Agri- 
culture Department officials, who de- 
clared that “the galvanizing on the 
cans wears off, making the container 
difficult to disinfect and clean.” They 
added that department inspectors con- 
demn an estimated 20 per cent of the 
bulk milk storage containers after one 
year's use. 

Powell cited a bacteriological study 
made by Michigan State University, 
which he said indicated the material 
from which the can was made was not 
important, if the container was clean. 


The high cost of stainless steel cans, 
he said, “makes it look suspiciously 
like something promoted by a few big 
dairy companies desiring further to 
dominate dairy processing and distri- 
bution by eliminating their smaller and 
less lavishly financed competitors.” 


PENNSYLVANIA: 


Law Allows Sale of Artificially 
Sweetened Ice Cream 


A new Pennsylvania law authorizes 
the manufacture and sale of artificially 
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sweetened ice cream in the state. It 
requires that sweeteners be approved 
by the state and the products labeled 
“artificially sweetened.” 

In another development, the Penn- 
sylvania Supreme Court upheld the 
State Milk Control Commission’s 
efforts to prevent an Ohio dealer from 
selling milk in Pennsylvania below the 
commission’s minimum prices. 

The high state court affirmed a 
lower court decision which held Tem- 
ple McAllister of Warren, Ohio, guilty 


LOUISIANA: 
Proposed Bill Requires Label on 

Powdered Milk Products 

A bill introduced in the Louisiana 
Legislature would require labeling of 
milk products containing powdered 
milk as to grade and authorize the 
state agriculture commissioner to list 
retail and wholesale prices of milk in 
Louisiana and adjoining states in the 
State Milk Testing Division’s monthly 
reports. The proposal was sponsored 
by Representatives Nicholas Cefalu 


of contempt and fined his firm $2,000 
for minimum price law violations. 


of Tangipahoa Parish and 
Shows of Washington Parish. 


PREFERRED IN 
MOST DAIRIES 


because they're 
made for the job... 


Gilbert 





1 SOLVAY? SUPER CLEANSER 


| Qsoiv 


As the name implies, this is SOLVAY’s best general all-around 
dairy cleanser. Contains 7 essential ingredients all 100% 
active—that make it the finest practical dairy cleanser. Fast 
sudsing, cuts stubborn soils, removes grease, rinses clear, 
Safe on all surfaces, easy on hands. 


AY CLEANSER 600 


Designed to make tough jobs easier, faster and more eco- 
nomical. Dustless, free-flowing, non-caking, pleasant to use. 
Contains 6 ingredients specially compounded for outstand- 
ing cleaning action—ideal for equipment, glassware, utensils, 
floors, walls, woodwork. 600’s multiple action makes it the 
superior general dairy cleanser in the moderate price range. 


| 3SOLVAY GREEN LABEL COMPOUND 





For maximum cleaning at minimum cost. This economy 
cleanser possesses excellent detergency, rinsability, wetting 
and penetration properties. Designed to cut maintenance 
cleaning costs . . . to produce clean, shiny, commercially 
sterile cans . . . to minimize lime deposits. Top results at 
an economical price. 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 


Boston * Charlotte * Chicago * Cincinnati * Cleveland « Detroit * Houston 
New Orleans * New York ¢ Philadelphia ¢ Pittsburgh * St. Louis * Syracuse 
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KEEP 
MILK 
COLDER 








FOLDING 


LOAD PROTECTOR = 


Fit any make or model truck. . . including those 
equipped with hold-over boxes. Absolute pro- 
tection for driver against flying bottles and 
cases in event of sudden stops. Perfect product 
protection ... keeps bottles clean... saves ice 
....as much as 50 to 60 dollars a season per 
truck. Easy access...either side for fast efficient 
deliveries. Available at most Divco dealers. 


WRITE, WIRE OR PHONE 4-6361 


C. & A. MANUFACTURING CO. 


Folding LOAD PROTECTOR Doors 


1303 FOURTH ST. MOLINE, ILL. 














weueue 


Plunger Packing 


for Homogenizers and Viscolizers 


ec — ™™ 











Top grain leather and neoprene Plunger 
Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


» Mar 


i te 


DAIRY BRUSH CO., INC. 


READING © PENNSYLVANIA 
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COLLEGE HONORS MILK DISTRIBUTOR 


FOR SERVICE TO COMMUNITY 

Joseph Weissglass, president of Weissglass Gold Sea] 
Dairy Corp., Staten Island, New York, was bestowed the 
Distinguished Citizen Award by Wagner College at its 71st 
annual commencement exercises. 

He received the award for outstanding service to his 
community mainly through 
his activities as a member and 
officer of the Staten Island 
Community Chest, Staten 
Island Hospital, Staten Island 
Museum, and the Staten Is- 
land Chamber of Commerce. 


In the world of business 
is vice-president of the 
Richmond National 
Bank, vice-president of the 
Milk Dealers Association of 
Metropolitan New York and 
an officer and director of Gold Seal Products Corp.; Staten 
Island Milk & Cream Co., Inc.; Smyrna Creamery, Inc.; 
Mohawk Farms, Inc.; Homestead Creameries, Inc.; and 
the Tilton Dairy Farms of Newark, N. J. 


he 


County 





JOSEPH WEISSGLASS 


BEATRICE FOODS HEAD FORECASTS 
RISE IN PRODUCTION, CONSUMPTION, PRICE 


William G. Karnes, president of Beatrice Foods Co., 
predicts increases in the production and consumption of 
dairy products, particularly milk and milk products, and 
a rise in the retail price of bottled milk. 


Addressing 450 Beatrice Foods stockholders at the 
company’s annual meeting in Chicago, Mr. Karnes said, 
“One of the trends set in motion during World War II has 
been the steadily increasing cost of producing milk.” 


One of the reasons for the higher cost of milk produc- 
tion, he asserted, is decentralization of industry. 


“As decentralization of industry has progressed, it has 
brought outlying industrial plants in direct competition 
with dairy farmers for the available labor supply,” Mr. 
Karnes explained. “The resulting wage-price squeeze is 
creating a good deal of unrest and dissatisfaction among 
dairy farmers.” This unrest has been manifested in recent 
months in the demonstrations in Detroit by dairy farmers 
and in mass meetings in other sections of the country by 
dairy farmers seeking higher prices for their milk.” 


If the farmers get their increases, it will have to be 
passed on to the consumer. Beatrice Foods, he said, works 
on such a slim profit margin—one-third of a cent per quart 
—that it could not afford to absorb any rise in the cost of 
doing business such as 
represent. 


an increase to farmers would 

Consumption of milk sold in containers increased by 
about two quarts per person from 134 to 136 quarts in 
1955. Butter consumption increased from 9 to 9.2 pounds 
per person while ice cream consumption went up about 
a pint per person. 


“National consumption of milk has overtaken and 
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absorbed the larger part of the surplus production that 
had previously been going into dairy products for govern- 
ment storage,” Karnes said. “Government purchases of 
dairy products for price support purposes have been re- 
duced from the equivalent of 11 billion pounds of milk 
in the marketing year ended March 1954 to five billion 
pounds in the marketing year ended March 1956.” 

Karnes said that the supply of commercial milk—so 
called to distinguish it from that consumed on the farm- 
has increased by 16 billion pounds or 22 per cent during 
the past five years. This has been partly due to the de- 
crease of milk consumed on the farm caused by the move- 
ment of farm families to urban areas. 


Of the 16-billion-pound national increase in the com- 
mercial milk supply between 1950 and 1955, about six 
and one-half billion pounds was sold as fluid milk, 1.5 
billion went into cheese production and 1.3 billion into 
ice cream production. 

The balance of the increase, about 6.7 billion pounds, 
moved through so-called powder plants where the cream 
is separated from the milk and the remaining skim milk 
is dried into powder form. The butter fat from the powder 
plants now is the major source for butter making. 

Karnes presented an optimistic outlook to the stock- 
holders while reviewing tremendous growth of Beatrice 
Foods which has increased its sales by 160 per cent or 
about 200 million dollars in the last 10 years. 


“We do predict that our dollar sales for the current 
fiscal year will be greater than last year,” he said report- 
ing that dollar and unit sales for the first two months of 
this fiscal year (March and April) are ahead of the same 
period last year. Dollar sales are seven per cent greater 
and profits after taxes are up 18 per cent. 


Increased volume of individual plants has improved 
efficiency and achieved further improvement in earnings, 
Karnes noted. “Today our processing plants on the average 
are handling from 50 to 90 per cent more volume per plant 
depending upon the product handled, than we processed 
in each plant in 1946.” 

While capital assets have increased 185 per cent in 
the last ten years, the company has not created any long- 
term corporate debt. Dividends have been paid out to 
59 per cent of earnings in the last five years. 


“There are no present financial restrictions which will 
hamper the company’s growth in the future,” he concluded. 


SUPPLEE-WILLS-JONES NAMES TWO VICE- 
PRESIDENTS, OTHER OFFICIALS; 
HAUPTFUHRER TO RETIRE 


John R. Edwards has been appointed vice-president 
of operations and Kenneth B. Fishpaw, vice-president of 
finance by the Supplee-Wills-Jones Company, Philadelphia, 


a subsidiary of National Dairy Products Corporation. 
The promotions were made preparatory to the retire- 
ment later this year of vice-president George Hauptfuhrer. 
Moving up to fill Mr. Fishpaw’s vacated spot is J. 
Edgar Spielman, Jr. David D. Makel was promoted to the 
newly-created position of Planning Director. He is respon- 
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No. SBP-509-22 


@ Steel Corner Posts 
@ Corner Carton Protection 
@ 4-Point Identification 
. all at No Extra Cost! 


AVNNANNS 


“An Original 
by UNITED” 


. 


30 YEARS’ ENGINEERING IMPROVEMENT! 


Since 1926, when United created the first all-metal, 
all-welded milk container case, the objectives of 
United's engineering research have been improvement 
in usefulness, efficient design and production cost re- 
duction of United Cases. Now, in 1956 the United 
Line includes cases for every type of dairy plant 
operation at prices to suit any size budget. 


‘An Original 


by UNITED 
















“WELDO” 
No. SBL-509-22 


Illustrated left 
4-point steel corner identi- 
fication; Loop wire sides 
and ends; Flat wire bottom. 





“SPECIAL” 
No. 509-22 


Illustrated right 


Same as No. SBL- 
509-22, except re- 
inforcing steel 
corner posts 

were omitted. 
A terrific 


a ae 
value. An Origina 


by UNITED’ 
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@ Write for “Bulletin 756” — Full Details 
137 FONDA AVE., BATTLE CREEK, MICHIGAN 
BRANCH PLANT WILKES-BARRE, PA. 
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JOHN R. EDWARDS KENNETH 8B. FISHPAW has 
; ' an 
sible for the planning of new products, markets and ai 
expansion of facilities. 
JOB TESTED A new personnel director for Supplee has also been " 
RUBBER BLOCK appointed. He is Edwin J. McIntosh, formerly of Mesta +a 
Machine Company, Pittsburgh, Pennsylvania. of 
SOLID RUBBER BLOCK—THE MATERIAL THAT WON'T BREAK, 
CRACK, OR CHIP — Preferred by the food industry. Resists acids, pr 
fats, and alkalies. . ne 
Search rt are eee tye eet se 
— exclusive tal Tested design gives you dees qudly plus AMERICAN DAIRY SCIENCE ASSOCIATION 
on Neal HONORS JUDKINS 
A former professor of dairy manufacturing at the os 
FLOUR CITY BRUSH CO. University of Connecticut was honored here for his life- . 
en eee long contribution to the dairy industry in the Unted States, ’ d 
PACIFIC COAST BRUSH CO. a y , va 
1507 Santa Fe Ave., Los Angeles 21, Calif. and his efforts in the advancement of the work of the 
American Dairy Science Association, now holding its 51st P 
— annual meeting at the University. . 


Made Life Member 

Honored was H. F. Judkins, secretary-treasurer of , 
the association, who was made an honorary life member 
of the association at its awards and installation ceremonies. 
More than 1,500 dairy scientists from the United States i 
and Canada attended the A. D. S. A. meeting this week. ( 

Mr. Judkins has been active in the A. D. S. A. since 
his graduation from the University of New Hampshire 
in 1911. He served as president of the association in 
1941-42. 


GUNDLACH [| \ ' = SR | Taught in College 12 Years 


en Following graduation he taught for 12 years at the 
ee d | Universities of New Hampshire and Connecticut, Iowa 
State College and University of Massachusetts where he 
ve ———_ PROMOTION served as head of the dairy department. 


Mr. Judkins went into commercial dairying in 1925 
* Coordinated “All Media” when he left the University of Massachusetts to join the 


Ad sisi Cc ° staff of a company known as Eastern Dairies, Inc., at 
vertising ampaign Springfield, Mass., as research and production manager. 


* Modern Supermarket The company brought him to New York in ‘1931 when 
a aT ee ee it merged with General Ice Cream Corporation. 
ria 


In 1935 he became executive vice-president and later 


Blueprinted for ‘‘sales success” president of Sealtest, Inc. When the functions of Sealtest 
were taken over by National Dairy Products Company 
G. P. GUNDLACH AND co. in 1949, he became their vice-president and director of 
the plant production division. He retired in 1955. 
Seruants to the Dairy Industry 


1201 W. EIGHTH ST. CINCINNATI 3, OHIO is Judkins makes his home in White Plains, New 





94 American Milk Review 











PAW 


‘ets and 


lso been 
f Mesta 


TION 


at the 
his life- 
| States, ? 
of the 
its 51st 


urer of 

nember 

monies. 5 
| States | 
; week. 
\. since 
apshire 
tion in 


at the 
lowa 
ere he 


) 1925 
in the 
nc., at 
nager. 
when 


1 later 
ealtest 
npany 

tor of | 
), 


New 


>View 


INDUSTRY’S PROSPERITY DEPENDS ON SELF, 
SAYS BENSON 


The dairy industry must depend for its prosperity 
in the long run on lower costs of production, better 
quality, and a constant day-in-day-out effort to expand 
markets, according to Ezra Taft Benson, secretary of 
agriculture. He made the statement as part of an address 
during Farm-City Dairy Week, Beaver Dam, Wisconsin, 
last month. He said that distribution costs can be lowered, 
retail prices reduced, and milk consumption increased. 


Has Faith in Farmers 


He declared, “The performance of the past two years 
has increased my confidence and faith in our dairy farmers 
and the entire dairy industry. 
which we cannot solve, 


There are no problems 
working unitedly together.” 


Both production and consumption are increasing, he 
pointed out. Total output in 1956 will probably be 127 
billion pounds, compared with the 1955 record output 
of 123.5 billion pounds. Farm prices and value of dairy 
products sold will both be up and cash receipts may be 
near the 4.6 billion dollar record of 1952. 


Moved All Products 


Secretary Benson asserted, “We have moved nearly 
3.6 billion pounds of CCC-held butter, cheese, and dry 
milk solids into useful outlets.” The butter inventory has 
dropped from 467 million pounds in 1954 to only 15 
million pounds; dry milk holdings from 566 million 
pounds in 1954 to 95 million pounds; cheese from 436 
million pounds in 1954 to 241 million pounds. 


He referred to the extension and expansion of the 
school milk program as a two-fold effort: to establish 
milk habits in children and move more milk. 


He pointed out that the Department of Agriculture 
is working with industry organizations in the promotion 
of June Dairy Month. 


(Continued From Page 83) 
COWS UNDER CONTROLLED CLIMATE 


At 105° the Holsteins’ rectal rose to the near-lethal 
108.5°. The smaller Jerseys’ went to 107°. A few preg- 
nant animals aborted three days after a one-day exposure 
to this temperature. The Brahmans’ rectal temperature 
was only 104.5°. 


Even taking into account the fact that outside condi- 
tions are less rigorous than the constant laboratory heat, 
the Indian cows fared better under extreme heat than 
the European cattle. 

In frigid 10° tests, the Indian cows did less well. 
They didn’t suffer, but did produce 60 per cent more 
internal heat than normal. The Jerseys generated only 
12 per cent more and the Holsteins only two per cent 
more than normal heat. This indicates the Brahmans 
were diverting more energy toward keeping warm. The 
European cows, using less energy for this purpose, with- 
stood cold better than their eastern counterparts. Put 
another way, the European cattle “worked” less to keep 
warm than the Indian cows. 
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Faster Cooling . . . Faster 
Selling of Dairy Products 


More refrigerating capacity per dollar cost 
than any other Dairy Cooler available — 
with new “Top Cooling” that forces a 
continuous flow of cold air up and over 
the top display area. Compact, more effi- 
cient cooling unit increases interior capacity 
% — permits easy arrangement of sturdy 
bottom racks for shallow or deep cooler as 
needed. Heavy duty shelf racks available 
‘ to carry part of the load. Eliminate damage 
to milk cartons, packaged foods, etc. 
Products on top are cooled first — assure 
faster turnover. Beverage-Air gives you a 
bigger, convenient display area at no 
\ increase in cost. 


and for low cost, rapid turnover 
of food and beverages 





VISUAL MERCHANDISERS | 


Open top, refrigerated dis- - 
play cabinets for island, = 
wall or check station sell- 
ing. Forced air cooling — | 
no plumbing — devon: 5 
automatically. 


LIFT or SLIDE LIDS 


Large interiors of 48” 
and 63” models hold 
from 800 to 1225 — 
Y, pint cartons. Racks 
for shallow or deep 
——— cooler arrangement. 


Write For Illustrated Literature And Prices—FREE 


The 
PUNXSUTAWNEY = 
COMPANY 


720 Third Street 
PUNXSUTAWNEY, PENNA. 
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WHICH TRUCK COSTS YOU LESS TO PUSH? 


, 





WHICH TRUCK IS YOUR BEST INVESTMENT ? 


The three platform trucks shown are typical of what’s avail- 
able on the market. Truck “A” is wood-and-steel. Truck “B” 
is aluminum. Truck “C” is magnesium. All will carry the 
same load. But it’s truck “C”—the Magliner magnesium 
platform truck—that delivers more payload . . . because it 
packs less dead load! It’s the world’s lightest platform truck, 
made from the world’s lightest structural metal. Lighter 
than wood or steel .. . or aluminum! 

Magliner is the light-weight truck engineered for the heavy- 
weight jobs! Women handle it easily. Its bright, attractive 
appearance makes it the only practical truck for many 
institutional as well as industrial uses. 


WritetodayforBulletinNo.151 Wael 2 4c 


MAGLINE INC. 
P.O. Box 197. Pinconning, Mich. PLATFORM TRUCKS 


Canadian Factory: Magline of Canada, Ltd., Renfrew, Ontario 
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New ADVANCE DESIGN UTILITY BLOWER 

























Engineered for better Moist Air Movement 


Designed for roof top mounting, the new King utility 
blower is powered to move moist air more efficiently. 
Sturdily built of heavy galvanized steel with rigid 
angle iron frame, heavy duty blower wheel, enclosed 
motor and drive. Automatic shutter closing when unit is 
not operating is standard feature. Engineered to meet 
your needs in 4 sizes. . . 15”, 18”, 21”, 24” SWSI blowers, 
144-3 H.P. motors for movement 2,000 to 9,500 CFM. 


Write for technical bulletins. 
More than 50 years experience at your disposal. 
a 
THE | 1] I co. OF OWATONNA 


914 N. CEDAR ST. OWATONNA, MINNESOTA 
MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 









Brody’s results from extended tests on Santa Ger. 
trudis, Shorthorn and Brahman heifers pointed toward 
similar conclusions. The European cattle are heat-intol- 
erant and the Indian are cold-intolerant. 


The problem of cold-intolerance is not a_ serious 
one in this country. European cattle here can resist cold 
pretty efficiently. The Wyoming Experiment Station re- 
ported wintering calves in a 30-foot open shed during 
a spell of 60-degree-below-zero weather. The animals 
were not even frostbitten on the ears. This is because 
European cattle are equipped with physical aids—long, 
felting hair, for example—to combat low temperatures, 
They also possess physiological aids—heat “economizers” 
and high “racial” metabolism—to pull them through cold 
snaps. Brody suggests that billions of dollars spent on 
warm barns were based on man’s cold-intolerance (since 
he is a tropical animal) extrapolated to cattle. The cow 
needs only protection from wind, snow and rain. A special 
shed can do that. The milker is the one who needs the 
warm barn. 

But the problem of heat-intolerance is a more serious 
one here. Indian cattle have physical aids—large dewlaps, 
ears, and surface area—that act as radiators to dissipate 
heat, to cool the animal in hot weather. These are want- 
ing in European cattle, along with certain physiological 
aid. In this case, the milker is fine, but the cow suffers. 
Maybe they both suffer because less milk is produced. 


“The basic need,” according to Brody, “is develop- 
ment by biological (breeding) methods, cattle that are more 
tolerant to heat and to tropical parasites and other .. . 
infections. In sheltering engineering, the need is for devel- 
oping inexpensive cooling and dehumidifying methods 
as well as shading and evaporative cooling. Hand or strip 
feeding during the day and confining grazing to 
the cooler night would be helpful.” Experimentally, he’s 
used an electric eye operated shower, shaving the cattle, 
and a shed that dissipates heat, with good results. 


NOW HEAR THIS 


(Continued From Page 16) 
FARMERS UNEASY 


“There’s unrest among farmers and as usually happens 
when there’s unrest among any large body of people,” 
he said, “somebody will jump in and exploit the masses 
to get some money out of it.” 


Cooke added that striking Michigan farmers had 
been promised unreasonably high price increases but 
noted that their demands had not been met. Similar 
promises of $6 per cwt. have been promised in New York, 
he said. 


BEWARE EMPTY PROMISES 


“But the man who promises you this is just simply 
leading you astray,” he said, continuing: 


“So if anybody tells you that he can get you $6 for 
your milk, I’m telling you he’s giving you false promises 
while trying to cash in on the farmers by reaping profits 
through dues and fees.” 


The Mutual spokesman admitted that farmers natu- 
rally should be concerned over their returns but said, that 
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was not reason “to jump from the frying pan into the 
fre.” Citing the effectiveness of Order 27 and how it 
has “stabilized” the New York market, Cooke urged 
farmers to “Follow well defined and lawful policies” in 
achieving increased milk checks. 


On the Lighter Side 


Notes to the milkman have ever been a source of 
whimsey and humor. From a reader in Connecticut comes 
this happy little note addressed to one of his routemen. 


Dear Milkman: 


We have a brand new baby, 

His eyes are sparkling blue; 

So please increase our milk supply 
From a single quart to two. 


Makes up for a lot of bad days, doesn't it? 
On the Darker Lighter Side .. . 


This macabre gem came to our attention the other 
day. We pass it along to you with the thought that there 
may be others who are faced with the same problem. 

N-O-T-1I-C-E 
TO: ALL EMPLOYEES 
RE: STANDARD PROCEDURE IN 
EMPLOYEES 


DEATH OF 


It has been recently brought to the attention of this 
office that many employees have been dying on duty for 
apparently no good reason at all. Furthermore, the same 
employees are refusing to fall over after they are dead. 


This practice must stop at once! 


On or after June 1, 1956, any employee found sitting 
up after he has died will be dropped from the payroll 
at once, without an investigation, under regulation No. 29, 
section No. 21. 


Where it can be proven that the employee is being 
held up by a pipe rack, milk vat, or any other support 
which is the property of the Company, a ninety-day period 
of grace will be granted. 


The following procedure will be strictly adhered to: 


If after several hours, it is noticed that an employee 
has not moved or changed position, the Department Head 
will investigate. Because of the highly sensitive nature of 
our employees and the close resemblance between death 
and their natural working attitude, the investigation will 
be made quietly, to prevent waking the employee if he 
is sleeping. If some doubt exists as to his true condition, 
extending a paycheck is a fine test. If the employee does 
not reach for it, it may be reasonably assumed that he 
is dead. (Notice: In some cases the instinct is so strongly 
developed, however, that a spasmodic clutching reflex 
action may occur!) 


In all cases a sworn statement by the dead person 
must be filed on a special form provided for this purpose. 
Fifteen copies will be made— three copies to be sent to 
Washington, and two to the deceased—the other copies 
to be promptly lost in the Company files. 
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What brand of chocolate 
powder offers all 3 


Quality - Promotion 
Technical Service 





SOOO EEEEHEEEHEEE © 


Kraft’s Stabilized 
Chocolate-Flavored 
Powder 


CORRE EEE EEE EEE SEEEEHEEHEHHEHEHEEHHHHHEHEHEEHHHHHHE EES 


Here’s why you profit— 


1A Finer, More Dependable Powder— 


Kraft Stabilized Chocolate-Flavored Powder is the 
perfect base for your chocolate-flavored drink or 
milk. Kraft powder contains a special vegetable 
stabilizer that is designed to prevent “settling out’’. 
Kraft can supply a chocolate powder that gives to 
the finished drink the viscosity or body that you 
prefer. Kraft powder is economical to use. There is 
no waste, and ease in handling saves time and money. 
Kraft Stabilized Chocolate-Flavored Powder never 
fails to produce a fast-selling drink that builds re- 
peat business. 





2. Sales Promotion and Merchandising Help— 


The best chocolate powder and the best promotions 
and merchandising aids in the business add up to 
increased chocolate drink profits for you. Your Kraft 
salesman will be happy to show you how you can 
increase your chocolate drink sales and promote your 
dairy name by utilizing Kraft’s extremely successful 
promotions and merchandising aids. 


3. Technical Service and Counsel— 


Kraft’s trained field technicians will give you on- 
the-spot assistance with your chocolate-flavored drink 
problems. Phone or write your nearest Kraft branch or 
Kraft division headquarters, or send in coupon below. 


KRAFT FOODS COMPANY 


Division Headquarters 
New York, N.Y. Atlanta, Ga. Chicago, lil. 
Garland, Tex. Green Bay, Wis. San Francisco, Calif. 


Clip and Mail this coupon NOW! 


COO e SHEESH HEHEHE HEHEHE SHEESH EEHEEESTESES HEHEHE 





KRAFT FOODS COMPANY, Industrial Department, A-7 
500 Peshtigo Court, Chicago, Illinois 


GENTLEMEN: 
Please have a Kraft technician contact us regarding stabilized 
chocolate-flavored powder. 


Name = on 
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Five Billion Dollars 


Iu Health, Welfare aud Peusiou Funds — 


What Will It Buy ?: 


By HERBERT SAAL 


fare programs started out as a fringe benefit but 

has now become a sizable portion of the total labor 
cost to an employer.”—John I. Snyder, president, United 
States Industries, Inc. 


eT COST of medical care and health and wel 


2 ° a 


Accentuating the rising importance of health, wel- 
fare and pension funds, the three-day Ninth Annual Con- 
ference on Labor at New York University was devoted in 
its entirety to that subject. It was examined, discussed 
and evaluated from all angles by public officials, labor 
and business executives, hospital officials, educators, econ- 
omists, and medical consultants. 

To give an idea of the growth of the funds, in 1938 
was about 350 million dollars invested in such 

funds. Today the figure is closer to five billion dollars, with 

most of this astounding growth transpiring since 1950! 


there 


Henry Sellin, executive director of the conference, 
says, “The right of labor to health, welfare and pension 
funds is generally recognized, but the place of these funds, 
growing both in size and importance—is still generally 


Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 


© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 





UTIERUIIL 


SUPERIOR COMBUSTION INDUSTRIES INC STEAM GENERATORS 


TIMES TOWER, TIMES SQUARE, NEW YORK 36,N Y 
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undetermined. How to establish and administer such funds, 
the economic impact of the funds as potential sources of 
capital, the extent of their programs, and the part the 
government should play in them—all these are basic issues 
that must be determined in the near future.” 

The objective of the conference was two-pronged: to 
clarify the issues involved and to present guide posts and 
warning signals that may be followed if this new force in 
the American economy is to be employed to best advan- 
tage, Mr. Sellin said. 

Among the subjects covered at the conference were: 
costs and benefits in pension planning, insured versus self. 
insured pension and welfare programs, the employer as 
contributor or trustee, the role of labor in corporate owner- 
ship and control, pension plans and pensioners, the need 
for medical care, changing patterns in hospital care, prob- 
lems of pension and welfare funds, federal and state wel- 
fare and pension funds and the capital market. 

John I. Snyder, president of United States Industries, 
outlined the problem from the employer’s point of view. 
He declared, “In the last year for which there are figures 
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"“VIKING-BUILT™ 


..» REFRIGERATED TRUCK BODIES 
GIVE YOU CUSTOM FEATURES IN 
STANDARD MODELS! 


Feature-packed ‘‘Viking-Built"’ refrigerated bodies 
are available in popular standard sizes with custom 
details to meet your exact requirements. They com- 
bine streamlined styling with advanced design, 
light-weight, double-welded steel frame construc- 
tion that makes it easy for anyone to replace any 
body unit in case of damage. Interchangeable side 
panels, doors, corners, rub-rails, fenders, etc., are 
always on hand at Stoughton, ready to be painted, 
crated and expressed to you the same day your or- 
der is received. 


=. 


FROZEN 
FOODS 


aaa 


BEER 


Send for Prices and Specifications 
Address Dept. AMR-7 


STOUGHTON CAB & BODY COMPANY 


eo ee, | 


STOUGHTON, 
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(1954) the employer contributions to health, welfare and 
pension programs were more than $4,537,000,000. 


“The growth in the number of employees covered by 
health and welfare programs during the past 15 years 
has been phenomenal. 


“Wage stabilization programs commencing with World 
War Il and court decisions in the years 1948 to 1950 
have made health and welfare programs an important 
part of collective bargaining. 


“The cost of medical care and health and welfare 
programs started out as a fringe benefit but has now be- 
come a sizable portion of the total labor cost to an 
employer. 

“While many medical care and health and welfare 
programs are well managed and provide substantial bene- 
fits, there are serious shortcomings in many of these 
programs: 


“Only a small percentage of the health and wel- 
fare programs contain adequate provisions for com- 
prehensive medical care or preventive medicine. 


“The cost of many medical care and health and 
welfare programs is more than it should be because 
of lack of knowledge on the part of the buyer of 
benefits. 


“The administrative procedures connected with 
the operation of a number of health and welfare 
programs are not as efficient as they should be—and 
therefore cost more than necessary. 


“In some health and welfare programs certain 
unethical practices have developed, as revealed by 
state and federal investigations and studies.” 


Mr. Snyder said that an enlightened employer has 
a vital stake in the development of sound medical care 
and health and welfare programs. Employers cannot simply 
agree to make contributions to medical care and health 
and welfare funds and then abandon any further interest. 
While unethical practices have been uncovered in some 
instances, there is a serious lack of affirmative and con- 
structive information as to how medical care and health 
and welfare programs may be developed on a better basis. 


This, he says, is a problem affecting employers and 
unions alike. 


To furnish the kind of information and studies re- 
quired in the development of sound medical care and 
health and welfare programs, U. S. Industries, Inc., and 
the International Association of Machinists have established 
a foundation, supported by equal contributions from each. 


The foundation will prepare studies and publish re- 
ports on the need for preventive medical care, the ways 
in which such care can be provided on the most compre- 
hensive low-cost basis possible. In these studies it will be 
assisted by experts in the field of health and welfare pro- 
grams and medicine. With the aid of counsel, the legal 
aspects concerning the means of providing care will also 


be studied. 


It will consider the range and type of benefits now 
generally included in collectively-bargained health and 


(Please Turn to Page 109) 
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DRIPPING 


WET WALLS 


can be 


PAINTED 
AT ONCE! 


with Tropical Wet-Wall-White 
— it sticks tight to any interior surface! 


Do you lose several days’ production waiting 
for walls to dry out for painting? No need to. 
With Tropical Wet-Wall-White you simply 
wipe off excess moisture and apply. This hard 
gloss enamel dries in an hour, hard overnight. 
It is fungus-resistant and can be washed with 
soap and water. Adheres to plaster, wood, 
brick or concrete walls or ceilings. The ideal 
finish where you have a steam or condensa- 
tion problem, from cooling rooms to showers. 
Write us for information now! 


How does your maintenance 
painting program rate? 
Check it with this 

FREE industry survey 





How do other milk plants solve their maintenance 
painting problems? This industry survey condenses 
wide experience of milk plant maintenance men and 
paint chemists into 14 highly practical, economical 
painting systems covering every type of equipment 
and surface in your plant. 


Write for your FREE copy today! 


TROPICAL PAINT COMPANY 
1172-1236 W. 7Oth St., Cleveland 2, Ohio 
Heavy-Duty Maintenance Paints Since 1883 










SUBSIDIARY of 
PARKER RUST PROOF COMPANY 
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Not a medieval tor- 
ture rack, this is a 
revolving glue clamp. 
When doors are de- 
signed for unusual 
wall thicknesses they 
require deeper jambs. 
The oversize parts 
are produced here. 


Diverse Influences Shape Course 
Of Dairy Equipment Development 


By HERBERT SAAL 





The entry of wo- 
men into the proc- 
essing phase of the 
dairy industry dur- 
ing World War II 
resulted in a de- 
mand for a cold stor- 
age door that would 
retain all its airtight insulation quali- 
ties and still be easy to open and 
close. From this unexpected source— 
women in industry, an accident of 
history—came one of the influences 
that hastened improvements in the 
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Enjoy The Advantages 


of Doering Patty-Print Machines 


1) Fast, Trouble-Free, Automatic Production 
2) Clean, Accurate, Uniform Weight Pieces 


3) Easy to Clean Operating Parts 


NOW MADE IN TWO SIZES — 
“1200” Producing 1,200 Pounds of Pats per Hour 
400 Pounds of Pats per Hour 


INC. 





“400” Producing 


C. DOERING & SON, 





1375 W. Lake St., CHICAGO 7, 


100 


cold door. Other influences 
that have changed the dairy business 
have developed from more conven- 


tional sources. 


storage 


Sheer numbers, for example, have 
been a factor in the evolution of both 
the dairy industry and its equipment. 
In 1909, for example, 64 billion 
pounds of milk were produced, proc- 
1955 the 
figure was almost doubled—123 billion 
pounds. This 
equipment. 


essed and distributed. In 


meant bigger, faster 


Write for 


ILL. full information 


News 


Sometimes the in the in 
troduction of a variation or an im- 
provement has come from the dairy 
industry itself other times the initia- 
tive has come from the supplier. Both 
suppliers and milk processors have 
had to adjust their thinking and their 
production to the rapidly changing 
requirements of the milk business. 


initiative 


The problem of the cold storage 
door, for instance, was dropped in the 
lap of the Jamison Cold Storage Door 
Company, Hagerstown, Md. 
freezing in place, always a problem, 
became more acute as women were 
hired in large numbers. The doors, 
some of them weighing as much as 


Doors 


1,000 pounds and more, were too 
much for the ladies. 
In 1948 the company came out 


with its first Frostop, a feature in 
which thermostatically controlled 
heater cables embedded in the frames 
prevent moisture from condensing and 
freezing. 


The company also designed special 
hardware—handles latches, hinges- 
that allow slight manual pressure to 
swing the doors open and shut. It has 
even developed a door that opens and 
closes by air pressure. 


The Jamison Cold Storage Door 
Company this vear celebrates its 50th 
anniversary. 


Beyond its interest to 


the employees and _ stockholders of 


the Jamison Company, the anniversary 
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has a deeper significance. It means 
that the company has reacted success- 
fully to the multitude of influences in 
a highly refined and specialized eco- 
nomic world that called, 
appropriately, the “relationship of 
interdependence.” 


has been 


From a start in 1906 with a total of 
six personnel, two of whom were sales- 
men, the company has grown to a 
point where today it employs 200 
people at its manufacturing plant in 
Hagerstown and between 70 and 80 
sales personnel operating from 27 per- 


manent sales offices in the United 
States. 
It manufactures between 15,000 


and 20,000 cold storage doors of vari- 
ous shapes, sizes, weights and ma- 
terials every year. The average order 
is two and a half doors per customer, 
demonstrating beyond doubt that the 
small customer is still the backbone 
of the business. The average price is 
250 dollars a door. 

The dairy industry accounts for 
about 12 to 16 per cent of the total 
Jamison business annually. 
of low temperatures and high mois- 


Because 





ture, the industry also poses most of 
the problems in design, manufacture 
and maintenance of the cold storage 
door. 


For example, frequent washdowns 





Each door is subjected to rigorous testing 
before it is crated and shipped to customer. 


bring the wood in contact with streams 
of water. This caused the wood in 
the cold storage door and in the frame 
to rot. To overcome this, Jamison in- 





troduced metal booting and metal 


cladding on its doors. 


Patrick J. Duffy, Jamison Sales Man 
ager, tells of one dairy that was buy- 
ing a wood door every year to a year 
and a half because of rotting wood. 
Finally, after discussion with Jamison 
representatives, it purchased a door 
which metal-clad all the 
around including the under part, sides 
and top. This door has been in opera- 
tion for six years and shows no sign 
of deterioration. The seams are sol- 
dered and the hardware bolt holes 
are treated with a compound to keep 
the moisture out. 


was way 


The introduction of stainless steel 
on cold storage doors is attributed to 
the dairy industry. Requring no paint- 
ing, attractive to the eye, 
cleaned and durable, the use of stain- 
less steel doors has spread to other 
industries. 


easily 


In places where high humidity and 
low temperatures are not factors, the 
wood doors will last indefinitely. Some 
of the first doors sold by Jamison in 
1906 are still in The Hunter- 
Walton Company of New York, but- 


use. 





JUST OFF PRESS! 





Edited by 
Dr. Clyde W. Park 





own dairy operation. 


Milk Packaging for Retail Distribution 


CONTRIBUTORS : 
Ernst & Ernst, nationally recognized cost accountants 
Charles Roberts Associates, marketing research 


COMMENTATORS : 

Dr. Ira Gould, Chairman of Department of Dairy 
Technology, Ohio State University 

Dr. Elmer F. Baumer, Professor of Agricultural 
Economics, Ohio State University 


Now for the first time, a scientifically thorough investigation on the packaging 
of fluid milk for retail delivery provides a fact book that you can apply to your 


Here’s a complete picture of a typical dairy’s experience in packaging milk and 
distributing it to a representative community. For milk producers, dairy operators 
and the general public, the detailed, side-by-side comparison between an all-glass 
and an all-paper operation explains many of the factors that enter into the costs 
of processing and distributing fluid milk in retail. 

f you have any interest in retail milk distribution, this study provides an 
invaluable guide in helping you to analyze your own dairy problems. 





A VOLUME OF ESSENTIAL PACKAGING INFORMATION ee eee ee ] 
i A. H. Pugh Printing Company, Dept. CE 
e Packaging and storage costs of fluid milk | 400 Pike Street, Cincinnati 2, Ohio 
¢ Delivery costs for retail operation | Please send postpaid a copy of Milk Packaging for Retail 
e Analysis of all packaging information | Distribution. 
¢ Time distribution of plant men to activities | Enclosed is check for $5.00[[] Please send C.O.D. [1] 
e Proper allocation of certain plant costs to products | anne 
e Route drivers and expense—wholesale and retail | = saa i OS ay Se 
eTime-study breakdown—filling, capping, change-over, start- | ADDRESS — ————— 
! up, ete. | arty Cae ier STATE ZONE . 
e Consumer attitudes—glass versus paper containers a er 
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WOMEN IN 


INDUSTRY, WIDER USES OF 


REFRIGERATION — HELP BRING CHANGES 


ter, cheese, egg, and poultry mer- 
chants, are using Jamison doors pur- 
chased before 1910. The last Jamison 







not from the dairy plant itself, nor 
from the general contractor, but from 
the architect, indicating that the dairy 


dairy industry. The orders now coming 
in are for special doors for special 
jobs. Health and sanitary regulations 
vary from state to state and from 
village to village. Even if they were 
all uniform, there would still be de- 

















door they installed 20 years ago. All industry is availing itself of the pro- — pclae nace a mg because Fe 
doors are still functioning efficiently fessonal architect’s services toa much“ ony tee & = 7 wrt a 
; ently from any other dairy business the 
now. greater extent than heretofore. — i ‘ 
in the world. thi 
J. V. Jamison, III, present head of A changing technology bringing Only 15 per cent of the milk and ter 
the company says, “Decisions to make —_ with it extremely diverse uses of low pik products is distributed by the 
changes in our product have come temperatures in all industries have, in large companies. The other 85 per sis 
from a pooling of experience of our a sense, turned back the clock for gent is in the hands of rugged indi- 
own sales personnel who have found Jamison. Again it is a specialty shop —yidualists (or as rugged as times and 
repeated instances of the same need with each door a custom job. New — gonditions allow) no two of whom 
for improvement.” methods of handling materials, requir- carry exactly the same line of products 
Changing health and sanitary reg- ing wider one ow a, have been under exactly the same conditions. It 
ulations have caused changes in oa ie grate Today, 60 _ — of follows that their needs for cold stor- 
Jamison’s production methods. These ye anges cme _ oy joan qo age doors will also be different. 
: custom jobs of this nature. ' ; 
changes are reflected in the precise Mr. Jamison foresees a continuation 
specifications that dairies give the Government Orders and expansion of the demand for 
company with their orders for doors. Jamison reached its high point as the special-type door from the dairy 
In a sia — “va a production line factory during the industry. 
quire that the frame of the door be ’ then i ived ; ; - 
course, is an extreme example. he anne epetilicetions ingly stringent _and diversified de- 
™ ; . ™ mands for quality in dairy products 
More and more of the specifications According to Mr. Jamison there’s _ reflected in increasingly stringent and 
for doors and for new dairy plants and little likelihood of a return to stand- diversified demands upon the suppliers 
those undergoing remodeling come ardized construction of doors for the of the dairy industry. 
oT 
to 
us 
Za 
WISE OPERATORS 
di 
ROTATE CULTURES ; 
th 
cc 
66 1c” be 
HANSEN’S fa 
DRi-vaC THE GREAT SEAL 
oe ee oe ae What does the Great Seal of the United States say to you? 
MIXED STRAIN Take a dollar bill and examine it. On the left you have an 
unfinished pyramid. On its base are the Roman letters denoting wad 


the year 1776 when the Declaration of Independence was signed. 
Thirteen layers represent the thirteen original colonies. Above the | 
unfinished pyramid observe the all-seeing eye of God who alone 
can foresee how many states will be added to the union, and 
what will be its future. Above and below are Latin phrases ; 
meaning ‘‘He looks with favor upon what has been begun” and C 


MULTIPLE-TYPE 


WGeek. * 
CULTURES NSENs 


MAR 
Y ic Cul, 


Mi 7 ” ‘New order of the ages.’ al 

ixed Strains Assure NETE7.16 On the right is a figure of a spread eagle, with the olive b 
; H - branch of veace in its right claw and a bundle of arrows in its 

Vigor and Finest S ius Fi lpey <> | left. In its beak it holds a banner “’E Pluribus Unum” (one out | A 
ath; sorat’. of many); teamwork, prophetic of our nation’s unity. Encircled 

Flavor Development — y by a wreath above are thirteen stars, again the emblem of the al 





thirteen uniting colonies. 


Summing up the philosophy on both sides of the Great Seal, 


The wide variety of totally unrelated multiple-type Dri-Vac we have the key to the ideology of the Founding Fathers, namely, al 
Cultures assures you of day-in and day-out successful culture that teamwork under the guidance of Good equals a new order 
propagation. Dri-Vac Cultures enable you to establish a num- of the ages . 


ber of different lactic combinations that may be used on an 
alternate basis to avoid culture failures. Dri-Vac Lactic Cul- 
ture is ready to go on the first propagation. Simplifies starter 
making ... excellent keeping quality for reserve use. Write 
for details now. 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WIS. 





Teamwork over the years has developed the finer flavor of 
FORBES Chocolate for Dairies. Write for free sample or send us h 
a trial order through your favorite jobber. 











The BENJAMIN P. FORBES CO. 


@ CLEVELAND 13, OHIO 


9015 W. MAPLE STREET 2000 WEST 14th ST. 
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Folding Door Keeps 
Cold In, Dust Out 


OLDING _load-protector doors 
Fis been introduced by the C 

& A Manuafacturing Co., 1303 
Fourth Street, Moline, Ill. Made of 
heavy weight No. 10 duck roll canvas, 
the doors are said to protect the load 
throughout the delivery period from 
temperature rises and road dust. 


They are mildew-proof and fire-re- 
are reinforced with cold 


and 


sistant 

















roll steel edges, mounted on a steel 
box track. Savings of from 25 per cent 
to 50 per cent in the amount of ice 
used are reported as a result of utili- 
zation of the door. 


The door keeps the cold air off the 
driver's back in summer and _ permits 
him to heat only the cab, and not 
the whole truck interior, during the 
cold months. Further information can 
be obtained from the C & A Manu- 
facturing Co. 

* 


Offer Free Bulletin on New, 
Improved Homogenizer 


HE NEW “Stellar Series” Super 
Tice Homogenizer, has just been 

introduced by the Cherry-Burrell 
Corporation. The company is offering 
an attractive 12-page bulletin descri- 
bing and illustrating the new machine. 
Among the new and exclusive features 
are: 

Replaceable Valve Caps, said to 
absorb 98% of valve wear, save plug 
and seat regrinding. The Valve Caps, 
under steady pump pressure, provide 
high speed shearing action to cut fat 
globules down to equal size and assure 
even particle dispersion throughout 
any product. 


Vari-Range Drive. Capacities can be 
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Product News 


varied within limits of plunger capa- 
city range by changing motor pulley 
and possibly drive belts—providing 
maximum capacity variation for peak 


or slow periods. 

The “Stellar 
homo’s are now available in eight 
models having capacities of from 50 
to 3,000 gallons per hour. 


new Series” Super 


You may obtain a free copy of Bul- 
letin G-517 by writing to the Cherry- 
Burrell Corporation, Dept. J-16, 427 
West Randolph Street, Chicago 6, 
Illinois. 


Murphy Develops New Feature 
for Refrigerated Truck 


URPHY BODY WORKS, Inc.., 
M 310 Herring Avenue, Wilson, 

N. C., has announced a new 
feature in its retail refrigerated milk 
truck bodies. The new feature is an 
extended recess under the truck stor- 
age compartment for milk cases. This 
area is driver's 


accessible from the 


compartment and it provides extra 
storage space for empty cases conven- 
iently placed out of the driver's way. 
Also featured is the slide-out com 
pressor which is available on retail 
and wholesale milk delivery bodies 
for easily servicing the compressor. 
For complete information, write to 
the company at the above address. 


New Half-Gallon Milk Vendor 


OWE Manufacturing Company 
R has begun production on, and is 
now shipping, a new model in its 
line of fully automatic milk vending 
machines which dispenses both half- 
gallon containers and quarts (or pints, 
half-pints, third-quarts). It vends both 
half-gallons and smaller units, accord- 
ing to a Rowe spokesman. 


Weatherproofed, the model 
holds 35 half-gallon Purepak contain- 
ers On one vending level, and 70 quart 
or smaller units on its second level. 
It has, in addition, substantial pre-cool 
storage capacity. 


new 


Carton Preforming Machine 


D REINSBERG, president of 
A Standard Carton & Equipment 

Company, demonstrates the 
new carton preforming machine which 
he invented. Designed especially for 
use by small and medium dairies, the 
machine preforms all sizes of cartons 
blanks 


using manufactured by the 





International Paper Company, Dairy- 


Pak, Inc., Fibreboard Products Co. 
and Kieckhefer Container Co. Hereto- 
fore, dairies with insufficient produc 
tion to use high-speed equipment have 
had to depend on outside preformers. 


(Left to right) G. W. Whitcomb, 
American Milk Review; L. F. Urban, 
Jennings and Co.; Robert A. Stough, 
Robert A. Stough Co.; Mr. Reinsberg; 
J. Hendricks, Jennings and Co.; and 
E. W. Larson, Larson Dairy Supply 
Co. 

> 


Single Service 

Plastic Containers 

HE CHESLAM Corporation of 

T veters New York, has intro 

duced a single service plastic con 

tainer that can be used as a creamer 

for coffee, cereals, desserts and other 
table food items. 


Keystone of the new package is the 
controlled-flow or “S-Spout” pouch 
which functions as a channel sealed 
into the top of the plastic pouch. This 
channel of the controlled 
opened easily by tearing the partly- 
split portion along the perforated line 
across the top, thus exposing the 
mouth, with the mouth of the spout 
held downward, slight pressure forces 
the liquid through the channel and out 


spout is 
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AMPLE PRINTED Of} 


Cellothene 
M3206 





in a narrow stream. When the pressure 
is released, passage through the chan- 
nel is resisted and the flow is stopped 
completely, even though the pouch 
is held spout downward. This prevents 
dripping and wasteful spilling accord- 
ing to the manufacturer. 


Jennings to Market New 
Half-Gallon Milk Vendor 


UNIT vending 70 half-gallon 
milk cartons has been intro 
duced by Jennings & Com 


pany, Chicago, according to Louis F. 
Urban, president. 


The new vendor features two com 
plete pull-out tray 
electrical 


assemblies. Each 
unit has a unitized Jones 
plug which allows it to be discon 
nected from the vendor for checking 


as a lamp plug is removed from a 
wall socket. Open leaf switches, which 
can be visually adjusted, are also used 
in the electrical circuits. 


The cooling system consists of a 
%-horsepower Nash-Kelvinator sealed 
compressor. For outdoor locations a 
rigid all-steel shelter is available. 


Another development proven in the 
quart carton vendor introduced earlier 
by the firm, is also incorporated in the 
new machine 
indexing 


: Separated trays on the 


conveyor prevent cartons 


from jamming and keep them from 
being squeezed out of shape during 


the delivery operation. 
o 


Anderson Bros. Announce 
New Rotary Cup Dispenser 


HE MODEL 365 Rotary Dis- 
penser, just announced by Ander- 
son Bros. Mfg. Co. and first 


shown at the 25th National Packag- 


features a 12-column 
capacity of more than 600 
600 pint, or 1,000-3% oz. 
cups. It relieves the op- 
erator of the responsibility of keeping 
a single dispenser filled to keep pace 
with the f 
present day modern filling machines. 
This unit can be mounted directly onto 
the Anderson Model 341 Synchro- 
Filler or furnished with a special stand 


ing Exposition, 
hopper 
quart size, 

nesting-type 


ast cup per minute speed of 


for attaching to and operating in con- 
junction with any of the following 
Anderson Models: 34C, 34E, and 34F. 
It can also be used for dispensing 
16 oz. cups (or smaller) to the larger 
Model 34F-20. Only modifica- 
tions are necessary to equip any of the 
Models installed 
and in operation, with the new Model 


365 Rotary Dispenser. 


minor 


mentioned, already 


INSTANT MILK 


(Continued From Page 28) 


that tests clearly indicate better keep 
ing quality with “Instant” powder than 
with regular powder. Samples stored 
for six months have shown flavor pres. 
ervation to be equal to, or better, than 
regular milk powder. 


Highly significant is the fact that 
instantizing is both simple and rela- 
tively inexpensive. It is not something 
that, becase of huge capital require 
ments, belongs to large processors. We 
know of one cooperative, for example, 
with a hundred patrons that is putting 
out instant milk. In some cases coop- 
eratives are forming a cooperative in 
order to instantize. Dried Milk Prod- 
ucts Cooperative in Eau Claire, Wis- 
consin, is an example of this arrange- 
ment. Under the 
Floyd Lucto, this cooperative takes 
milk from a number of nearby coop- 
eratives whose principal business is 


supervision of Mr, 


the manufacture of butter. 


Midwest Producer’s Creamery, long 
a well-known name in the mid-west, 
is making an instant milk. Fraser Val- 
ley Milk Producer’s Association in Van- 
couver is marketing an instant milk 
under the Soluble 
Sweetmilk.” 


name of “Instant 


Any prophesy on the future of in- 
stant milk is strictly a tea leaves and 
crystal ball proposition. Its remarkable 


growth over the last few years sug- 


gests a healthy future. The present 
ferment that is an unfortunate char- 
acteristic of the fluid milk business 


indicates a dissatisfaction with dis- 


tribution costs which may very pos- 
sibly stimulate interest in instant milk. 
Whatever the 


milk 


final course that instant 


will pursue, as of now it is a 





Established 1937 
3417 14TH AVENUE 





QUALITY WRENCHES 


Complete Stock of 


All Standard 25H 
Sanitary Nut Wrenches 


Made of Hi-Tens Aluminum Alloy 


WRITE FOR QUOTATIONS 


Kenosha Brass:!& Aluminum Foundry 


KENOSHA, WIS. 


Size 32” 








x 2934" 


STOELTING BROTHERS COMPANY, Kiel, Wis. 


STAINLESS STEEL ITALIAN CHEESE 


MIXING TUBS 


Lifetime Service — Will 
Outlast Many 
Wood Types 
Vertical and horizontal 
ribs designed to provide a 
suitable baffle for “‘ho'd 
ing’ curd during mixing 
Smooth contour prevents 
cutting or injury to curd 
Easy cleaning; greater san- 
itation and improved qual- 
ity. Sanitary reinforced 
rolled edge top adds 
strength and rigidity. All 
welded construction . . 
ground and polished welds. 


With or without heavy 


x 14” Deep duty casters. 
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Review 


good nonfat product that has made a 
spectacular early sprint. It is a product 
to watch carefully. It is our guess that 
it will cover a lot of distance before it 
is through. 

* 
CONCENTRATED MILK 
(Continued From Page 50) 
fluid purchases. At 20 cents (the same 
price as fluid) 34.1% would make 100% 

substitution for fluid. 


However, with concentrate at 20 


cents, 76.9% would make some use of 
it. With concentrate at 25 cents, two- 


Yet 


the product would find some market 


thirds would not buy it at all. 


for coffee cream, and so on. 


But this is of more value as an anal- 
ysis of probable price response of re- 
peat customers than of first customers; 
these housewives had already tried the 
Strong 
necessary to get the product into the 


product. promotion may be 


home initially. 
The 


unmindful of the considerable number 


authors of this article are not 
of attempts and failures at marketing 
a concentrated milk product during 
Many of these seem 


the last 10 years. 


taken 


to have place under similar 


flavor comes first 


promising circumstances. Consequent- 
ly, the feel that 
necessary in drawing conclusions on 


authors caution is 
the basis of this experiment. They have 
attempted to sample a sufficiently large 
number of families to insure repre- 
sentativeness and reasonable reliability. 
They are aware that the interview set- 
ting the 
given misleading results. 


and structure of questions 


may have 
There may be a considerable gap be- 
they 
do when 


tween what consumers say will 


do and what they actually 
the 


and the decision to change their con- 


confronted with decision to buy 


suming habits. 








“How does a man get a patent?” 








RICH 


WILL 


. to be sure of that 


rich, old-fashioned 
churn-fresh flavor 
EVERY DAY... in 
BUTTERMILK, COTTAGE 
CHEESE and SOUR 
CREAM use 


good, 


humlea’s 


CHURN FLAVOR 


WiTH 


STARTER ACTIVATOR 


Made from the finest Pure Milk Starter 


Free Sample On Request 


humlea s laboratories 


LEBANON 


INDIANA 
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UNIFORM 
FLAVOR 


INCREASE 
YOUR 
SALES 









TAILOR MADE 






/® c2-C-0 Com. 


WELFARE AND PENSIONS 
(Continued from Page 79) 


welfare programs—with particular at- 
tention to those benefits designed to 
alleviate the distress that comes with 
the need for medical and surgical care, 


hospitalization and disability. 


It will study and publish reports on 


how benefits can be administered in 
the most efficient manner free of any 
taint or suspicion that anyone, is ob 


taining any undue profit or advantages. 


Mr. 
the 
will be related in the first instance to 
the needs of the I. A. M. and U. S. 
the results of this work 


that while 


and 


Snyder concluded 


foundation’s studies reports 


Industries, Inc., 
should be helpful to all employers and 
unions interested in the development 
of wholesome and beneficial medical 


care and health and welfare programs. 


With the probability that the health, 
welfare and pension fund will become 
a larger part of his labor cost, the deal 
er must pay as close attention in his 
does 


“purchase” of such a fund as he 


to any piece of capital machinery. 
Careless buying policies in this field 


can be costly. 


Ow n-Otitch 


STITCHING WIRE 
an 


orreoT -\ 

















Buy the best... 
Stitching Wire. Manufactured to exact 


CaaS 


Ss 
,,y 
SEL s wIRt 


Also distributed by THE EX-CELL-O CORP., Detroit, Mich. 


YOUR PERSONAL MILK CONTAINER 


from the specialist in 


specifications for your Excello machine. 


See for yourself. 


OS 
C 


WRITE TODAY 
FOR FREE SAMPLE 








10257 TORRENCE AVE. 
CHICAGO 17, ILLINOIS 
BRANCH OFFICES IN PRINCIPAL CITIES 
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WANTS AND FOR SALES 





lightface, per word $ .05 
Minimum Charge 1.00 


lightface, per word $ .10 
Minimum Charge 2.00 





(In ¢ ting the b 


lication. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 
OR WANTED TO BUY, ETC. 


Box No., domestic (additional) $ .50 


r of words, please remember to 
include the address. This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 
regular display advertising rates. (Rates and mechanical requirements on request.) 


Boldface, per word $ .10 
Minimum Charge ... 2.00 


Boldface, per word $ .15 
Minimum Charge 3.00 


Box No., foreign (additional) $1.00 











EQUIPMENT FOR SALE 

FOR SALE: Limited number of 
No. 36 Proseal TRAYS (8” width x 
30144” length x 3” depth — capacity 36 
Mojonnier 8 oz. bottles) for Comp 
Coolers at special price of $6.00 per 
tray. Inquiries invited. Write to: 
COMPO COOLER COMPANY, 25 
May Street, Glens Falls, New York. 
7-M-56 
FOR SALE: Several good used 
cheese VATS, AGITATORS, PRESS 
ES and other cheese equipment. Write 
to: MINNESOTA CREAMERY\ 
COMPANY, 2215 Kennedy Street, 

N. E., Minneapolis 13, Minnesota. 
7-M-56 
FOR SALE: 1—300 Ib. CAP Fri- 
gidaire Block Ice Maker. Complete with 
compressor, $250.00. 1—Cherry-Bur 
rell AW stainless receiving unit with 
Toledo Dial Scale, $250.00. 1—150-gal- 
lon Cheese VAT SS lined & SS covers, 
$75.00. 1—200-gallon Cherry-Burrell 
Model CC PASTEURIZER SS lined 
& SS cover, $200.00. All above in good 
condition, being replaced by larger 
equipment. Write to: VALENTINE’S 
DAIRY, R. D. No. 1, Box 31, Smith 
ton, Pennsylvania. 7-M-56 





EQUIPMENT FOR SALE 

226 De Laval CLARIFIER with 
10BB Waukesha Pump; 4,000 lbs. per 
hour capacity, very good condition. 
Call or write PITSTICK DAIRY, 
Ottawa, Illinois, phone 548. 7-M-56 

FOR SALE: 85,000—'% Pint Glass 
BOTTLES, Square with 51 millimeter 
cap seat—5,258 Pint CASES and 
quantity of quart and pint bottles with 
cases. Your inquiries will be welcomed. 
Write to: OAK FARMS DAIRIES, 
Box 5178, Dallas, Texas. 7-M-56 


Ford Vanette Milk TRUCK—Now 
in use—Available in July. Just right 
for spare truck—-Condition good—Price 
reasonable. Write to: FLANDERS 
DAIRY, 6 Dartmouth Street, Concord, 
New Hampshire. 7-M-56 


FOR SALE: 1—100 H.P. POWER- 
MASTER Package Boiler, oil burner, 
water pump, controls all complete. 
Used very little. In top condition. 
1—40-quart [Emery Thompson Am 


monia Batch FREEZER. Like new. 
1—Cherry-Burrell quart bottle WASH- 
ER—6 wide. 1—Vane CHURN—500 
FRAZIER’S 
7-M-56 


gallon. Write to: 
DAIRY, Frankfort, Indiana. 











Dowagiac 


Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass-smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


Michigan 
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EQUIPMENT FOR SALE 

FOR SALE: Three motor-driven 
Casein GRINDERS 5 direct motor 
driven drying tunnel UNITS; 3 10- 
gauge steel VATS with propellors in 
ends, 12,000 lb. capacity; 2 10,000 Ib 
heavy gauge VATS; 1,500 Casein dry- 
ing TRAYS; drying units and steel 
VATS, can be used for other purposes, 
Write to: H. B. LUETHY, Browns- 
ville, Wisconsin. 7-M-56 


Vertical glass holding TANKS, 3,000 
gallon, $500.00. 800 gallon stainless 
steel hot WELLS, $500.00. Half-pint 
tall square 48 MM. bottles, $3.50 gross 
CASES: quarts, wood, or wire for tall 
or T square bottles, $1.25 each. Half- 
pints wood (20) squat $1.25 each. Gal- 
lon wire (5) $1.25. 25 HP Freon (new) 
COMPRESSOR, $1,250.00. Sanitary 
pipe wash TROUGH, $25.00. 100 gal 
lon stainless steel cheese VAT $150.00. 
600 gallon, $500.00. [lreco aluminum 
CASES (16) paper quarts, $1.75. 
HOMOGENIZER, Manton  Gaulin 
400 gallon, $750.00. Union 600 gallon, 
$500.00. 500 gallon Cherry-Burrell 
stainless steel spray PASTEURIZER, 
$400.00. Complete receiving room: 
Washer, Toledo Dial, stainless steel 
Weigh and Surge tank, $800.00. Frick 
5 x 5, York 7% x 7%. Condensers, 
receivers, pasteurizers, all sizes. Write 
us what you need; we buy, sell, and 
trade. Write to: GORDON EQUIP- 
MENT COMPANY, 6530 W. Jeffer 
son, Detroit 17, Michigan. 7-M-56 


FOR SALE: Grade A Intake | quip- 
ment, consisting of 1,000 lb. scale; 
550 lb. stainless steel Weigh Can and 
stainless steel drop tank. Excellent 
condition. Reasonable. Write to: 
GUSTAFSON ICE CREAM DAIRY 
COMPANY, Rice Lake, Wisconsin. 

7-M-56 

USED: 1 Creamery Package 2 
Brush Ice Cream Can WASHER; 1 
Cherry-Burrell, 40 gallon—Direct Drive 
Single Roll CHURN; 1—Worthington 
Mono-Bloc PUMP, 15 H.P. 1,750 
RPM; 1 Mojonnier Dawson Duplex 
Ice Cream Bar MACHINE; 1—Cmac- 
14 Valve-4 Header FILLER and CAP 
PER with blower and 5 Capping Heads, 
for 48mm. Crown Caps. Write to 
BLOSSOM DAIRY COMPANY, 114 
Virginia Street, West, Charleston, 
West Virginia. 7-M-56 


Consistently Accurate! 

















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super”’ Babcock Tester 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
~eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


- ‘Babcock Tester Manufacturers for Four Decades’’ 
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EQUIPMENT FOR SALE 


Models 125 CGD, 200 CGD and 500 
CGD Manton-Gaulin HOMOGEN- 
IZERS. Rebuilt and in Excellent con- 
dition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 7-M-56 


FILLER, Ilreco LT-20, for 
one-quart containers and _ smaller 
$1,800.00. Write to: SUNNYBROOK 
DAIRY, Bradford, Pennsylvania. 

7 M-56 


Paper 





EQUIPMENT FOR SALE 


BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME Na- 
tional Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 h.p. Each guaranteed in 
excellent condition. Sale sheet and 
complete data set upon request. Write 
to: WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, Illinois. 7-M-56 

FOR BUTTER PATTIES—Waxed 
U-Boards 6” x 15%”, 16 point double 
white, $9.00 per thousands or 548” x 
634”, $3.00 per thousand. Samples 
cheerfully sent upon request. Write 


EQUIPMENT FOR SALE 


1,000 Ib. platform SCALE; Eight ft 
of bottle CONVEYOR with chain 
track for square bottles; 1949 Model 
F20 automatic bottle FILLER com 


plete with conveyor infeed mechanism 
and motor Specialty Brass; 1949 
Model AA deluxe Econ O Seal Cap 
feeding MACHINE; Model D. F. Seal 
ing head for filler; 1949 Model RB50JA 
400 lb. stainless steel Damrow Weigh 
TANK complete; 1949 48SA _ Girton 
Soaker bottle washer for 48M quarts, 
pints and % pints; 10-15M 48M quarts 
Square; 4—500 cases for 48M quarts 
Square (Steel); 1M 48M square pints 
50 cases for square pint (Steel); 30M 


to: BORAX PAPER PRODUCTS 
COMPANY, 350 East 182nd Street, 
Bronx 57, N. Y. 7-M-56 


stainless 
Grade B milk; 


SALE: 2,500 gallon 


rANK for 


Lalf-pint 


50) RTOSs 


FOR 
Holding 


Cases 


48M '% pint round bottles; 1M 
(steel) for 48M ™% pint round bottles; 


> for tall 600 gallon and 500 gallon stainless 1949 50 gallon Damrow PASTEUR 
h. Halli Holding TANKS; 2,500 gallon 3 com FOR SALE: Used Lathrop-Paulson IZER, stainless steel inside and out; 
ch. Gal- partment stainless Truck TANK; 9,000 6 C.P.M. stainless steel Straightaway McCormack Deering SEPARATOR 
nm (new) ! Ibs./hr. and 22,000 Ibs./hr. H.T.S.1 Can Washer with 2 position stainless 1,500 Ibs. per hour, Minn. Grade A 
Sanitary PASTEURIZERS complete; 36”, 48”, steel extension with drip saver. Ma- approved; 1954 Mojonnier Dawson 
100 gai 72” stainless Vacuum PANS; Ste-Vac chine 5 years old, good condition, price Pur-Pak automatic Carton FILLER; 
$150.00. Sv-20 and Mojonnier No. 32-5 PRE- $1,750.00, f.o.b. Roanoke, Virginia. De Laval CLARIFIER-SEPARATOR 
luminum HEATERS; various size Roll DRY Write or contact GARST BROS. 4,000 Ibs. stainless steel cold bowl 

$1.75. ERS: SEPARATORS; HOMOGEN- DAIRY, INC., P.O. Box 1158, Ro- Write to: PROGRESSIVE DAIRY, 
Gaulin IZERS: COOLERS; Bottle FILL- anoke, Virginia. 7-M-56 Maple Lake, Minnesota 7-M-56 


) gallon, 
-Burrell 


ERS. Write to: BEST EQUIPMENT New low prices on plunger seals for 


HEIL BOTTLE WASHERS FOR 















urr COMPANY, 617 Davis Street, Evans- = your C.P. and M.G. HOMOGEN-- SALE: 3 Heavy Duty Heil Bottle 
RIZER, ton, Illinois. DAvis 8-0926 7-M-56 IZER. Send for trial offer. Advise Washers for sale. 1-12 wide, 1-14 wide, 
room style and capacity of homogenizer 1-16 wide. Will wash 38 to 55 mm 
a6 sted FOR SALE: 11954 Portersville Write to: STUART W. JOHNSON opening bottles. All in good condition 
a Frick 3,800 gallon farm TANKER, with & COMPANY, 611 Main Stret, Lake 16 wide available now, other 2 avail 
eo 55BB Waukesha pump, and reversible Geneva, Wisconsin 7-M-56 able June 1. Write to PH II ADEL 
7 ome motor. Can be used for farm pick-up We have discontinued our Bottle PHIA DAIRY PRODUCTS COM 
, ey or hauling of milk, and is in excellent Milk Operation and have the follow PANY, INC., 4th and Poplar Street 
‘ rl condition. Write to: Box 64 7-M-56 ing items for sale Fairbanks-Morse Philadelphia, Pennsvlvania 6-M-56 
jeter 
7-M-56 
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You can make the same 
savings in operating costs. 


airy industry 
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g. ' _ for complete information. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 1,000 Ib. Kron SCALE, ROWE MILK VENDORS (2) in- 
10 Can stainless steel weigh tank with door model, with coin changers. Can 
lighting agitator, $200.00. Write to: be connected for outdoors. ‘Three 
DEWHIRST DAIRY, INC., 2500 years old. Price $250.00 each. Worth 
Madison Avenue, Bridgeport, Con- it for parts alone. Write to: DEW- 
necticut. 7-M-56 HIRST DAIRY, INC., 2500 Madison 

en eres ; Avenue, Bridgeport, Connecticut. 
EQUIPMENT FOR SALE: DIV- 7-M-56 
COS 1947 Dual Wheel $350.00 each : : a. - : 
DODGE — Route Van $175.00. IN- FOR SALE: Surface COOLER, 
TERNATIONAL CHASSIS 1947 ex v x 4 wide. On pedestals, Cherry- 
cellent tires $290.00. Write to: DEW- ‘Burrell 34 Sweetwater coils, $75.00. 
HIRST DAIRY, INC., 2500 Madison Worthington Brine PUMP, 9 months 
\venue, Bridgeport, Connecticut. old, $50.00. 16 HP Coal fired vertical 
M-56 Lookout BOILER, three years old, 
$425.00. Two Ton ammonia COM- 
FOR SALE: Two York Model I PRESSOR. Fully automatic, $225.00. 
1300 D4 air cooling units, 9 x 9, 7% Fifty gallon milk receiving TANK, 
x 7%, 4+ x 4 V-belt drive York am- stainless steel, $50.00. Milk PUMP 
monia COMPRESSORS; 2 8 KW with integral motor, $15.00. Can 
motor generator sets; iced breakers; WASHER, 4 CPM, Creamery Pack- 
shell and tube condensers, etc. Write age, $125.00. Creamery Package Re- 
to: JOHN F. CARSON, A & Venango ceiving TANK on Toledo Scale, 600 
Streets, Philadelphia 34, Pa. GArfield lbs. capacity, stainless steel, $375.00. 
6-2221. 7-M-56 Write to: UNITED MILK and ICE 
CREAM COMPANY, 1725 Oak 

FOR SALE: 8,000 Ib. Cherry-Burrell Street, Chicago Heights, Illinois. 
Short time PASTEURIZING SYS- 7-M-56 
TEM; 100 to 500 gallon stainless steel ee ae re 
PASTEURIZERS; 250 and 300 gallon  < 1,~1,000__ Ib. —— ae 
stainless steel TANKS; Mojonnier {ALE with stainless steel Weigh 
stalnless cecil Cabinet COOLER. 6 Tanks and 6 straight sections and one 
: me ) . Sees? curve of Roller Conveyor—$1,000.00. 

wings each 12 tubes high, capacity i . : 
GO0D the. raw milk: 4. 6 an 8 Wide l Ilreco Model L'T’ with \ccumulating 
Soaker type bottle WASHERS: 6, 7 Pable—$1,000.00. Write to: BEAT- 
; ype oy “Dp owas PLE’S DAIRY, 757 N. Chicopee Street 
and 10 Valve Cherry-Burrell FILL ; = ancl. ’ 
ERS for 38 mm. Dacro Bottles: GV-20 South Hadley Falls, Massachusetts. _ 
Cherry-Burrell Vacuum FILLER 7-M-56 
Smith Lee Model BH-40 Cellophane FOR SALE: Buflovak No. 6.5-29-D 


Hooding Machine; 6,000 Ib. and 12,000 stainless steel double effect EVAPO 
Ib. DeLaval CLARIFIERS; 125 to RATOR. Double Drum DRYERS 


1,500 gallon HOMOGENIZERS or 24” x 36” and 32” x 52”, 200 gallon 
VISCOLIZERS; 500 Ib. Rice & Adams per hour VISCOLIZER; Cherry-Bur- 
stainless steel Weigh CAN with Re rell Model 6-18 FILLER. WE NEED 
ceiving Vat; Lathrop-Paulson and your surplus equipment. Send us your 
Wright Straightaway Can WASH list. Write to: PERRY EQUIPMENT 
ERS, 6 C.P.M.; Lathrop-Paulson and CORP., 1409 N. 6th Street, Philadel- 
Oakes & Burger Rotary Can WASH- phia 22, Pennsylvania. 7-M-56 
ERS, 3 and 6 C.P.M.; Rice & Adams . . Ste ; “1a 

Rotating Brush Can WASHER; 800 FOR SALE: _Morpac . slab feed 
ailon Creamery Package Coll VAT: quarter pound wrapper. Can be used 
Ba : ol ‘ from Fridays or with Doering. Will 
No. 10BB and 25BB Waukesha ie : a4 . 

PUMPS: Size No. 80 Vane CHURN. set up and show how to operate in 


ST tg Lon : : your plant. Has been in regular use. 
— ns Pharma A my nal Machine is in excellent shape. $650.00. 
PANS: 1,000 nen 3.000 gulion P * ane Will send photo on request. W rite to: 
Glass lined Storage TANKS. Many [IDEAL os — 120 N. Beir 
other desirable items—‘ Reconditioned” Springheld, — — 
or “As Is”—send us your inquiries. FOR SALE: 30 Stainless _ steel 
Write to: LESTER KEHOE MA Friday butter BOXES, used two 
CHINERY CORPORATION, 1 East years. $20.00 each. Write to: IDEAL 
42nd Street, New York 17, New York. CREAMERY, 120 N. &th, Springfield, 

7-M-56 [llinois 7-M-56 





END CONVEYOR 


LUBRICATION WORRIES 









CP ConveyorLube is completely water 
soluble... provides maximum lubri- 
cation with minimum foaming and is 
not harmful to metal. CP Conveyor 
Lubricant Dispenser is perfect for dis- 
pensing CP ConveyorLube with no 


gum or sludge on chains or 
‘ o>) dispensers. Ask for bulletins! 




















PORTABLE vary storace Piant 





EQUIPMENT WANTED 


Wanted to Buy used _ Tri-cycles, 
also soft ice cream’ MACHINES, state 
condition, quantity and best cash price, 
Write to: Box 18. 7-M-56 


W ANTED: \ good used VISCOL- 
IZER or HOMOGENIZER. Give 
make, size, condition and price. * rite 
to: Box 6 M-56 


“WANTED TO BUY: One 6 to 1,000 
gallon stainless steel Horizontal in- 
sulated VAT with tinned copper coil.” 
Write to: Box 58. 7-M-56 


WANTED: 300-, 400- and 600-gallon 
stainless steel VATS with stainless 
steel or tinned copper coils. Write to 
KISTLER RETINNING WORKS, 
326 N. Main Street, River Falls, 
Wisconsin. 7-M-56 


10- or 12-HOLE remote ice cream 
cabinet with folding lids, must be 
cheap and in good shape with expan- 
sion valve and C-2 Anderson package 
filler, hand-type. Write to: MOSES 
B. STOLTZFOOS, Jr., Bareville, Lan- 
caster County, Pennsylvania. 7-M-56 





~ WANTED 
CREAM FOR CHURNING: Any 


quantities, including tankers, top cash 
prices excellent rail, truck service 
Eastern States Atlantic Seaboard 
Write or call—-POTOMAC CREAM- 
ERY COMPANY, INC., Hagerstown, 
Maryland. 7-M-56 


WANTED CREAM FOR 
CHURNING. Top prices any quan 
tity—year round. Write to SUNSE| 
VALLEY CREAMERY COMPANY, 
2901 West Arthington, Chicago, Illi- 
nois. 7-M-56 





SERVICES 
Sanitary valves rebuilt and recondi- 
tioned. Prompt service. Guaranteed to 
give new valve operation. Write to: 
STUART W. JOHNSON & CO., 611 
Main Street, Lake Geneva, Wisconsin. 
7-M-56 


SANITARY VALVES—Rebuilt for 
a fraction of the cost of a new valve. 
Satisfaction guaranteed. Write to: 
BADGER VALVE REBUILDING 
COMPANY, Withee, Wisconsin. 

7-M-56 


FOR SALE... or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
~— fully automatic, self-defrost- 
portable ICS units. Comes 
fully assembled...ready to use. 
pe plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 


Write — plan...or easy purchase plan. 
D ecsisih Gitace: 1244. Sas Mee, INTERNATIONAL COLD STORAGE 
Sales Branches in 21 Principal Cities 2307 SOUTH OLIVER WICHITA, KANSAS 
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~ SERVICES 


DOUBLE YOUR BUSINESS with 
inexpensive Newspaper Classifieds! 
Clever business stimulators! Tiny 
ads—big payoff! Free trial. Write 
to: SIMON, Box 87—-AMR 1, Pel- 
ham, New York. 7-M-56 











" BUSINESS OPPORTUNITIES 


FOR SALE: Wholesale Ice Cream 
plant, Southern Wisconsin; with real 
estate if wanted; about 100,000 annual 
business; by appointment only. Owner 
retiring. Write to: Box 61. 7-M-56 


FOR SALE: Kansas, Grade A Milk 
and Ice Cream plant. Sales over $130,- 
000.00 last year. Equipment in good 
condition. One of the few places of- 
fered for sale, operated on a sound 
basis and showing a nice profit. Same 
owner for over twenty years, first time 
offered for sale, owner will retire. Write 
to: Box 66. 7-M-56 














SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 


to apply, uniform, distinctive, econom 
ical for large or small needs. Write to 
MATHEWS COMPANY, 827 So. 








Harvey Avenue, Oak Park, Illinois. 
7-M-56 
POSITION WANTED © 
POSITION WANTED as. plant 


manager; many years experience and 
proved ability maintaining a high qual- 
ity market, Milk, Ice Cream, and cot 
tage cheese production. Dairy school 


graduate. Recommendations. South- 
east or Middle West preferred. Write 
to: Box 54. 7-M-56 


Canadian College graduate, aged 32, 
wishes to join progressive American 
company requiring Executive or Man 
agement personnel. Eleven years dairy 
experience, eight of these in plant man 
agement of a combined Milk, Ice 
Cream, Butter and Cheese operation. 
Write to: Box 68. 7-M-56 


DAIRY MANAGER: 20 years’ ex- 
perience. Capable of assuming full 
responsibility. Available immediately. 
7-M-56 


Write to Box 65. 





POSITION WANTED 
\s combination 

tendent and quality 
medium to large size fluid milk and 
cottage cheese plant. Can tackle and 
solve all production, spoilage, and bac- 
terial problems. Success guaranteed on 
buttermilk and cottage cheese. College 
graduate, married, age 28. Experienced 
Presently employed. Write to: Box 69. 
7-M-56 


working 
control 


superin 
man in 








HELP WANTED 

“WANTED PLANT SUPERIN- 
TENDENT with formal training and 
experience sufficient to manage our 
milk plant with Junior Pure-Pak to 
turn out general line of high quality 
milk products. Permanent position with 
good future. Please contact VELDA 
MILK COMPANY, C. S. COBLE, 
Tallahassee, Florida.” 7-M-56 

WANTED: Salesman calling on the 





dairy industry to sell well-known 
brands of cottage cheese coagulator, 
butter flavor intensifier, neutralizer, 


and new sterilizing agent, Bromocide. 
Good territory open. Attractive deal. 
State qualifications and territory cov- 


ered. Write to: FLAVOR LINE 
SALES COMPANY, 951. Garfield 
Avenue, Oak Park, Illinois. 7-M-56 


SALESMEN WANTED: Two high 
type men under 35 to represent old 
established company in protected terri- 
tories in New England States and in 
the Midwest. Knowledge of dairy field 
helpful but not necessary. Salary and 
expense arrangement will be well 
above average. Prospects would be 
among dairy and other food processors. 
Write to: Box 59. 7-M-56 

Experienced Fluid Bottling ASSIST- 
ANT FOREMAN, not afraid to work. 
Independent Company, large city, Mid- 
west. Reply stating full information re- 
garding yourself, salary expected, and 
when you would be available. Write 
to: Box 60. 7-M-56 

SALESMEN: Old established line 
of Ice Cream flavors, Fruits and Spe 
cialties; variegated Syrups, ice cream 
Candies, etc. State territory and other 
lines now handled. Write to: Box 62. 

7-M-56 

Most progressive plant in a fast 
growing Southwestern city has an 
opening for a man capable of building 
retail milk routes, handling route sales 
men and managing collections. Write 
to: Box 63. 7-M-56 
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The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


milk plant 


COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. 
lifetime 
There is a COMPO-COOLER in a 
style and size 
your particular 
Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 






managers 


using COMPO- 


Cabi- 
stainless steel. 
to fit 


ae ae. Single Bottle $2.00 
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Needs Only One propagation 


HELP WANTED 

ROUTE SUPERVISOR to. take 
complete charge of present eleven 
routes. To build more sales and routes 
in our rapidly growing area. Salary 
open. Age 30 to 40 preferred. Write 
full particulars. East Central location 
Write to: Box 55. 7-M-56 


“Working Foreman for medium size 
Milk and Ice Cream plant located in 
large town in Texas. We are expand- 
ing and can offer wonderful future to 
aggressive, capable young man. Age 
limit 40. State full particulars in first 
letter. Write to: Box 67. 7-M-56 


ANTI-BIOTICS IN MILK 
(Continued From Page 60) 


problem at a scientific level. A harm 
less enzyme derived from certain bac- 
teria can effectively inactivate penicil 
lin, the predominating antibiotic found 
in milk. This bacterial enzyme, called 
penicillinase or, simply, penase, is 
added as a liquid or powder to the 
milk without prior treatment and the 
enzyme in contact with penicillin de 
stroys its ability to slow or prevent the 
growth of starter culture bacteria. Two 
units/ml of penase can completely in 
activate one unit/ml penicillin. 


For some time, penicillinase has 
been very expensive which tended to 
limit its use in manufacturing, but 
this is no longer a major consideration 
as prices have decreased. Also, in some 
areas of the world, including the 
United States, penicillinase cannot be 
added to cheese milk as a routine com- 
mercial practice because such an act is 
interpreted as an adulteration. 


A number of European dairy scien 
tists, who point out that other harmless 
enzyme preparations are allowed in 
cheese milk, sincerely advocate the 
use of penicillinase. 


12 Blends-no duplications 


solve Culture Problems 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 
ness and Flavor. 


THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 








Branches: New York and Washington 
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American Can Co. 

American Dairy Association 
American Industries, Inc. 

American Seal-Kap Corp. 

American Steel & Wire Division 
Ames Iron Works, Inc. 

Anderson Bros. Mfg. Co. 

Automatic Packaging Equipment Co. 


B 
Basca Manufacturing Co. 
Batavia Body Co. 
Boonville Mfg. Corp. 
Bottle Scope Mfg. Co. 
Bowey’s, Inc. 
Boyertown Auto Body Works, Inc. 


c 
C & A Manufacturing Co. 
Central Cold Storage Co. 
Centrico, Inc. 
Cherry-Burrell Corp. 
Chester-Jensen Co. 
Chicago Steel & Wire Co. 
Chumlea’s Laboratories 
Columbia-Geneva Steel Division 
Compo-Cooler Co. 
Continental Oil Co. 
Creamery Package Mfg. Co. 
Cumberland Case Co. 


Dairy Equipment Co. 

Dairy Laboratories 
Dairypak, Inc. 

Darnell Corp., Ltd. 

De Laval Separator Co., The 
Doering & Sons, C. 

Dole Refrigerating Co. 


Edlo, Inc. 

E-Mac Dairy Brush Co. 

Ex-Cell-O Corporation (Purepak Div.) 
Eze-Orange Co. 


Flour City Brush Co. 

Forbes Co., The Benjamin P. 
Foster-Built Bunkers 

Frick Co., Inc. 


Garver Mfg. Co., The 
Girton Manufacturing Co. 
Gundlach Co., G. P. 


Chr. Hansen's Laboratory 
Haynes Mfg. Co., The 


International Cold Storage 
International Harvester Co. 
International Paper Co. 


Jennings & Co. 
Johnston Co., Robert A. 


Kari-Kold Company 
Kendall-Lamar Corp. 
Kenosha Brass & Aluminum Foundry 
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King Co. of Owatonna, The 
Kraft Foods Co. 
KVP Co., The 


L 
Ladish Co., Tri-Clover Division 
Lamb Gleis Co. 
Langer Mfg. Co. 
Lily-Tulip Cup Corporation 


Magline, Inc. 

Milk Bottle Crate Co. 
Mojonnier Bros. Co. 
Monsanto Chemical Co. 


National Tube Division 

Ness-Line Products Corp. 

Nopco Chemical Co. (Div. Vitex Lab.) 
Norris Dispensers, Inc. 


° 
Overton Co. 
Ox Fibre Brush Co. 


Pacific Coast Brush Ce. 

Penn-Michigan Mfg. Corp. 

Pennsylvania Salt Mfg. Co. 

Portersville Stainless Equipment Corp. 
Pugh Printing Co., A. H. 

Punxsutawney Co., The 

Pure-Pak Division, Ex-Cell-O Corporation 


R 
Rex Engineering & Sales Co. 


Sharples Corp. 

Smith-Lee Co., Inc. 

Solar Permanent Co. (Division U. S. Industries, Inc.) 

Solvay Process Division (Allied Chemical & Dye Corporation) 91 
S & S Products, Inc. 

Stoelting Brothers 

Stoughton Cab & Body Co. 

Superior Combustion Industries, Inc. 

Synchronous Flame, Inc. 


T 
Tennessee Coal & Iron Division 
Thatcher Glass Mfg. Co., The 
Thomsen & Sons, L. C. 
Tropical Paint Co. 


United States Steel Corp. 

United States Steel Export Co. 
United States Steel Supply Division 
United Steel & Wire Co. 


Vv 
Verley Products Co. 
Viking Pump Co. 


Ww 
Want Ads 
West Carrollton Parchment Co. 
Wilson Refrigeration, Inc. 
Wilson Steel & Wire Co. 
Wood Co., John, Superior Metalware Div. 
Wyandotte Chemical Corp. 


Zimmer Paper Products, Inc. 
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